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W. H. NICHOLLS & Co. 


Brokerss + + + 








42 K.ver St. 


Chicago 
FISK- KYLE co. 





ANNED GOODS 
BROKERS 


Betadiished 
1892 


Correspondence Solicited 
42 River St., Chicago. 





J. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 
ranches... Pacific Coast 
a Francisco k 
ScAsecies 42 River St., CHICAGO 
Luman R. WinGc & Co. 


WHOLESALE 
COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH AVE., CHICAGO 








Sam Baer é Co,, Chicago, Ills. | 


Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values 
Write us always when you have any 
_ stocks. Geom 43, vad River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 








| EDWARD P. SILLS 


Packers’ Agent and Broker in 


Canned Goods... | 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
| Liberal Advances on Consignments. 


Emerson © Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So. 13th St» Omaha, Neb. 
We Cover All Jobbing Points in Nebraska 


BAKER$MORGAN 


Canned Goods Brokers 
ABERDEEN, # MARYLAND 


Our Specialties: Corn and Tomatoes 











T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts | 








42 RIVER ST., CHICAGO 





ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 
Salmon, Fruit, Flour, Cheese, Lumber, Etc. 


302-303 Pacific Block, SEATTLE, U.S. A. 


LOUIS M. PARK ‘COMPANY 


Duluth 





CABLE ADDRESS “‘WEBRI’’ 


——=_—==_ 





Established 1896 


“simnspois Canned Goods 
| St. Paul Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokerage firm 
in the west. 





| WILLIAM DUGDALE 2222"""7"":: 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: Indianapolis, Ind, 


HOOKE-FIELD CO, 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


J. L. FLANNERY, JR. 


BROKER 
42 RIVER ST. - CHICAGO 


Griffith-Durney _ 
Company San Francisco 


Wholesale 














| Canned Goods Brokers 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRuITs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 








THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street 


# a cal 


INDIANAPOLIS, Commercial Club Building 








F. Kessell 6 Company 


Bokerage and Commission 
CANNED GOODS, FRUITS, PULPS 





Consignments received, and highest prices obtained. 
invited from Canners with quotations on goods suitable for the United _ Selling Agents Southern Packers 


Kingdom. Open for first-class Agencies. 


Bankers: London Joint Stock Bank, London, England 


7 and 8 Railway Approach 
London Bridge, London, s. E., castiend _ Correspondence Solicited. 


Ahrons-Seibert Co., Ltd. 


New Orleans 


CANNED GOODS BROKERS 


SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 


*TABASCO SAUCE” 
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POW AOPINSIPPNNAPISIDA, 


The Sprague-Hawkins 
Power Hoist and Conveyor 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 
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| The Harris Patent Power Hoist and Carrying Machine 








EEID eed 


————— 


Ds ; om 
eb ane Lee 

















Sold’ under ¢C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. 0. B. cars Rome, N.Y. For 
further information and catalogue 
address 

















C. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 





SAAT’ 




















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 











































CHAS. J. TAGLIABUE 
Manufacturing Comp’y 





Thermometers 


for 
Canners 







OFFICES: 
53 Fulton Street, New York 


FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 
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THE NEW 


Corn - Bleach 


ARE YOU USING IT? 


IF NOT, 
ADDRESS FOR PARTICULARS 


The Preservaline Mfg. Co. 


CHICAGO 
190 Michigan Street 


NEW YORK 
4\-43 Warren Street 

















The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 
1000 to 1500 per hour to the 
Line, according to size of bean, 
can or stud hate. 








TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

ELvRia CAn’g Co., 


, ‘The machine is a very 
==: satisfactory one, clean, neat, 
2° and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Ill. 











Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 


Oils, Mustard, etc. in round or square cans or glass jars. | 


New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine 





Elyria, Ohio | 
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Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


wre . Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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This Mlustrates the 
Most Perfect Machine for 


Heading Round Cans 





It is continuous in operation and almost 
noiseless. These machines are heading 130 
condensed milk cans per minute, which is 
much less than their capacitv. The bot- 
toms are Tagger’s tin, very difficult materi- 
al to handle in other heading machines. If 
bodies are of uniform size, no crimping is 
required. 





| 
| 
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This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


diameters 


WE MANUFACTURE 


Seamers, Floaters, Testers, making a 

complete line of High-speed Fruit Can 

machines of unequaled design and con- 
struction. 


Catalog Mailed on Application 


Utica Industrial Co. 


UTICA, N. Y. 











Diligent study ofthe Slitter prob- 
lem has made it possible for the in- 
ventor of this machine to perfect it 
in every particular and it stands far 
in advance of all Slitters hereto- 
fore offered. It is operated by a 
single be't, the Automatic feed, re- 
ceiving and discharge rolls and cut- 
ter shafts being perfectly timed by 
cut steel gears. Noslitter operated 
by two belts can produce equal re- 
sults. 















UP TheLeiger Au 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 





This Tester works automatically. 


ever small the leakage ay be. 


tomatic Tin Can Tester 


MANUFACTURED BY 


It stops if cans cease to go into Tester and 
starts when they commence to come down the run. 
from the good, or in other words, it automatically throws out all bad cans, how- 
It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. 
than 2,000 pounds, occupies 4x8 feet of floor space, 
one-half horse power to drive it. 


It separates the bad cans 


The machine weighs less 
and requires about 

















JAS. G. GRIEM, Pres. 


JAC. C. SCHMIDT, Vice-Pres. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sranps 
PEAS AND CORN 


ALFRED T. HIPKE, Sec. and Treas. 














NEW HOLSTEIN 


WISCONSIN 
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Virginia Can Company 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 
Account of their Superior Quality. 
Our laraely 

Increaseg capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 








Virginia Can Company 


Buchanan, Virginia 
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Established 1875 A M.G.Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers »» Merchants 
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Specialty CORN 
of Growing 

PEAS f 

tea Qeantie TOMATO 
Trade Jd 44 PLANTS 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W.C. RB. R. 
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NEW BUCKLIN 
PEA FILLER AND BRINE 








1905 MODEL 














MANUFACTURED BY——————— 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [lore Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


Simply turn 
the hand on 
the dial to the 
number oft 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 


THE LA. ‘ST TIME 
DEVic . FOR 
PROCESSING. 





7h www 
Only a Limited Number will be put out thie Season, so Order Early 


THE CHISHOLM-SCOTT Co. 
PEA HULLING MACHINERY 


Works: | 
SUSPENSION BRIDGE, | 


Niagara Falls, 
N. ¥- 





| Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 








GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Webster Manufacturing Company 


Power Transmitting. Elevating and | 


Conveying Machinery 





Belt Conveyors 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 





1075-1097 West 15th Street, CHICAGO 
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Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
(YO and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 

It makes 


three times more PASTE than cold water Paste Powders. 


PRICES: { In barrels of about 240 Ibs. ~ - 6c per Ib. 
—————— | In 50 and 100 lb. packages - - 8c per lb. 


Cinnol 


Prevents rust spots and 





where boiling water or steam can be had. 


For lacquered and plain white tin. 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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‘Books for Cannere 


Chemistry of the Farm—By R. Warrington, 
F.C. 8S. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [llustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., Chicago 

CASH WITH ORDER 




















UNITED STATES GOVERNMENT ENGINEERS. 


Universally recognized by the leading architects, 
engineers, contractors and builders asthe standard. 


NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, resi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 
blocks are cheaper than 
good brick. Send for print- 
ed matter. 


CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 


Normandin Block Machine and its Product. 


Adapted and used by the 


























The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 





By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00, Draft with Order 
@ 


| In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all orders to 


THE CANNER, 22 Randolph St., Chicago, Ill. 


























THE CANNER AND DRIED FRUIT PACKER. 








tie 


CONVEYOR APPARATUS 


HUSH PILE 
Fig 
», 


2 en. 


Conn || Ccovve 


FLOOR LINE 


SCALE & WAGON DUMP HUSKING SHEO FACTORY 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @, This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 




















To all Interested in Ganned Goods 


Gentlemen :-— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 

Respectfully Submitted, 
DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 
W. R. Roacn, 
Cuas. S. CRARY, 
Ratpu B. Polk, 
Committee. 
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aT WOULD not be spending my good 
3 money on these advertisements if I 
didn’t KNOW my flux would talk for me 
when it got the chance. As I am willing to 
send you a barrel ON APPROVAL, you are 


taking no risk in ordering 


tandard 
olderin 


lux, | 








@ I wouldn’t ship it on approval if I feared the 
outcome. @ Next week I’ll tell you another 
reason why you should use my flux. 








Manufactured by 


Marlou Chemical Company, Jersey Gity, N. J. | 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 


In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 


It is rapid, continuous in action, and self-cleaning. 


The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 


Each machine is furnished with tight and loose pulleys, as shown ' 
in cut, and one extra inside sieve. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. . 
FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 
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Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market. and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 
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Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


233235 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 
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American Can Co. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, OME year... 2.2.06 cccececccccceecees seees $3.00 
Be NRT, GUND DOG so. 0.0.00.0 0000 66 000660000600.65.06.5680 cc 00ssctescnsese 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Don’t worry; use a CANNER want advertisement. 
nnre 


Manila is increasing its consumption of cheap sal- 
mon, promising to in time furnish a reasonably large 
outlet. 

n Re, 


If the powerful Chinese guilds boycott American 
products in retaliation for the stand which the United 
States government has taken in the matter of restrict- 
ing Chinese immigration since the exclusion treaty of 
1894 recently expired, a good many American indus- 
tries are going to suffer. The treaty excluded labor- 
ers, but the officials of our government have, it ap- 
pears, barred out all but teachers, merchants, travelers, 





and officials. Representations are being made to 
Washington concerning the harm that will result to 
American commerce from a too strict exclusion of im- 
migrants from China. 

nen, 

The retail grocers of Minneapolis have registered a 
“kick” with their state pure food department on ac- 
count of the fact that “the changes have been so rapid 
and the rulings so frequent that the average grocer 
has not been able to keep pace.” Food manufacturers 
will have a keen appreciation of how the retailers feel. 
The latter have to keep up with the changes and rul- 
ings in a single state, while manufacturers in many 
instances have to keep account of the changes and 
rulings in every state having food laws on its statute 
books. In some states it keeps both retailers and 
manufacturers pretty busy finding out where they 
are “at.” 

nner 


Exports of canned salmon from the United States 
during the eleven months ending May 31, 1905, show 
a heavy shrinkage from the exports in the same period 
of the previous year. The figures are 34,389,825 
pounds, valued at $2,978,750 in the eleven months 
ending May 31, 1905, as against 55,580,127 pounds, 
valued at $5,193,222 in the same period of the year 
before. The shrinkage is due to market conditions 
rather than to decreased popularity of the article with 
foreign consumers. Our exports of canned vege- 
tables also show a shrinkage as compared with 1904, 
the exportations reaching a total valuation of $530,691, 
as against $686,759 in the eleven months ending May 
31, 1904. 

ner, 


Dun’s weekly review of trade says that “Season- 
able merchandise during the last week has gone into 
distribution freely at retail. Manufacturing plants are 
well employed. A general resumption of activity is 
anticipated for next week.” Bradstreet’s business re- 
view says: “Though reflecting some irregularity, due 
to mid-year influences, or in some sections to less 
cheerful crop reports, the volume of distributive trade 
is a full one for the season, and industry and manu- 
facture show less than ordinarily the effects of the 
approach of the vacation period. Relatively the best 
reports come from the central west and southwest.” 
Dun’s report on trade conditions in the Chicago dis- 
trict states that “Commerce has maintained steady 
progress. The crop situation is seen to be offering 
further encouragement as a basis for future business 
enterprise. Interior advices reflect widened trading 
at the country stores and satisfactory depletion of 


stocks. Wholesale transactions make a healthy ex- 
hibit. Financial affairs are upon a strong founda- 
tion,” 
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To the Canning Trade 


Extra Coated Cans for Corn Packers 














We have received orders this season for a great many millions of Corn Cans to be made 
of Extra Coated Tin Plate, that is, with a coating at 2% lbs. of pure tin to each box of 112 
Sheets 14 x 20 Tin Plate. We believe that our orders for Cans made of this character of Tin 
Plate, putting it very mildly, are very much larger than those of any other manufacturer in the 
Country. We think you will agree with us that this is not a bad record for our first season. 

A number of our friends are using this grade of Cans for all of their goods this season, 
peas, beans, fruits, corn, etc., etc., but the Corn Packers especially seem to realize the advisab- 
lity of trying some of these Cans. We- have shipped out quite a quantity and they are very 
attractive in appearance, and will undoubtedly wear well. 

We have also been shipping Cans daily now for several months made of the Regular 
Commercial Plate, and we are proud of the letters of praise and commendation we are receiving 
right along. It is very gratifying to have one’s efforts appreciated so generously. 

Now that the packing season has begun, and you are using Cans daily, send us an order 
for some, either kind of Plate you prefer, and let us show you what a really first-class package 
we are making. Our shipping facilities are unequalled, and we can supply your wants on very 
short notice. Telegraph us and see for yourself. If you have not sent us your order, don’t you 
think it would be to your advantage to do so? We would like to have every Packer try our 
Cans this season, so that he will know that it is to his best interest to give us his order next 
season. ; 

Please wire or write to either Chicago or Syracuse as you prefer, and the same will receive 
our very best attention. 


*,8 x 
Awaiting your,commands, we are, 


Yours very truly, 
CONTINENTAL CAN CO. 


THomas G. CRANWELL, President. 
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Canners Not in It. 


United States are not in it when it comes to 
making a showing in the list of American food 





fruit canners, particularly those in California, make 
relatively a much better showing; but even there the 
exportations do not reach satisfactory volume. 

Exports of almost everything American are gaining 
by leaps and bounds, excepting canned vegetables and 
fruits. We produce perhaps the finest vegetables and 
fruits in the whole world, and our methods of packing 
are far in advance of those in vogue in any other 
country, but the increase is slow nevertheless. In 
other manufactured lines—shoes, machinery of vari- 
ous kinds, and a lot of other goods, we are driving the 
strongest kinds of competitors out of markets they 
have enjoyed for years, but we make scarcely any 
headway with canned goods, excepting such varieties 


S a matter of fact the vegetable canners of the 


products exported to foreign markets. The 


as are not produced to any extent in other lands. 

What is the matter? It’s a long story, but chief 
among the reasons why we do not increase our foreign 
business more rapidly is that we don’t try, although 
we ought to. Relief in years of excessive packs 
would be afforded and our canners could turn out 
more goods without glutting the markets. Besides, 
the business would be profitable. 

The truth is we have never gone after foreign busi- 
ness as if we really wanted it. But are we never going 
to start? Are we going to let the Italian canners con- 
tinue to supply England with something like three 
or four times as many canned tomatoes as she imports 
from all other countries combined? A foreign outlet 
is especially desirable at times like the present, when 
markets on such items as peas, corn and tomatoes are 
weak, supposedly on account of the size of first-hand 
stocks. 





A Retailer’s Views on Futures. 


UTURES are as much a problem to retailers 
as to the jobbers and the packers. Retail 
grocers are discussing the wisdom or foolish- 
ness of “gambling in goods the seeds for 
which hasn’t been even planted,” though the present 
unfriendliness of the retail trade to futures isn’t sur- 
prising in view of the fact that their advance buying 
the last two years failed to result profitably. 

A retailer in a northwestern city in giving expres- 
sion to his views concerning the policy of buying fu- 
tures, commenting especially on the argument that, 
as the packs of really high grade canned goods are 
limited in quantity, retailers find it necessary to place 
orders in advance of the pack to make certain of get- 
ting a stock of such particular brands, says: 

“T talk brand as much as any retail grocer in the northwest, 
but I have yet to find myself embarrassed for the first time 
through not following that advice. * * * It is the duty of 
the jobber to protect his retail customer if he values the trade 
of that customer. Therefore it strikes me that the salesman 
who comes to you with the argument that if you do not order 
the goods a long ways ahead you are likely to be out of 
them, is leaning on a weak stick. 

“Suppose I am handling a line of eastern canned goods 
which I buy from a certain jobber. I may have a good trade 
on them. The jobber sends his salesman to me with that 
argument. Is it not natural that if carrying surplus stock 
is against our principles and this salesman confesses his 
house will be unable to protect me, that I will look for a 
house that can?” 

Is it right to expect the wholesaler to protect his 





retail customers in matters of this kind?. Should he 
stand behind him solely because he is his customer? 
If buying special brands of canned goods is advant- 
ageous to the retailer, why should he expect somebody 
else to save him from all loss in the event of short 
delivery resulting from partial failure of the crop? 
Are jobbers supposed to furnish their retail custom- 
ers insurance against loss? Do retailers think they 
ought to be guaranteed profits and success in business 
by the house from which they buy their goods. Such 
conditions would make the retail field inviting indeed. 

It would be as reasonable for the jobbers to, in 
turn, expect the manufacturers or packers of the 
goods to “protect” them. If the jobbers were stand- 
ing behind the retailers and the canners standing be- 
hind the jobbers, the canners would then be “pro- 
tecting” everybody involved in the distribution of 
canned goods. The weight of the whole business 
machine would be resting upon their shoulders, which 
are already fairly burdened with responsibilities. Both 
retailers and wholesalers are entitled to as much pro- 
tection as fairness and the terms of their contracts call 
for, and no more. 

We do not uphold the practice of selling futures, 
but since it is customary to do so a portion of the 
risk involved should be shared by each of the parties 
to whom accrue advantages from such sales or pur- 
chases or who stand to profit by them. 





Smaller Foreign Demand for Cured Fruits. 


OREIGN demand for American cured fruits 
was less for every important item during the 
eleven months ending May, 1905, as com- 
pared with the same period last year, with the 
single exception of raisins, exportations of which show 
a heavy increase. For instance, our exportations of 
dried apples during this period were 38,316, 523 
pounds valued at $2,156,145, against exportations dur- 
ing the eleven months ending May 31, 1904, amount- 
ing to a total of 47,133, 635 pounds valued at $2,723,- 
904. Exportations of apricots shrunk in about the 
same proportion. We exported 6,759,323 pounds of 
cured apricots valued at $598,179, compared with 7,- 








132,706 pounds valued at $602,832 in the eleven 
months ending May 31, 1904. Exportations of prunes 
during this time showed a very heavy decrease. The 
figures for the eleven months ending May 31, 1904, 
were 71,904,965 pounds valued at $3,349,571. These 
figures look large compared with the exports during 
the eleven months ending May, 1905, which were 53,- 
291,263 pounds valued at $2,373,813. Raisins, the 
only line of our cured fruits showing an increase, 
made a gain of from 3,807,079 pounds valued at $260,- 
937 in the eleven months ending May 21, 1904, to 6,- 
792,098 pounds, valued at $358,238 in the same period 


of 1905. 
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Jobbers Favor Pure Foods. 


A resolution favorable to the enactment of national 
pure food legislation was adopted by the national con- 
vention of wholesale grocers, which met in Milwaukee, 
Wis., last week, with about three hundred jobbers 
in attendance. William Judson, Grand Rapids, Mich., 
was chairman of the convention. Alfred Beckmann, 
New York, was the secretary. The pure food resolu- 
tion and another in regard to the relative position of 
manufacturers, jobbers and retailers were as follows: 

Resolved, That such action be taken by this convention as 
will assist the securing of a national pure food law at tm. 
next Congress of the United States, which law shall be one 
that will within its scope protect the public from unwholesome 
adulterated and fraudulent foods, and at the same time con- 
serve the rights and legitimate interests of food manufac- 
turers and distributors, to the end that the legislatures of 
the several states may modify existing state laws or pass new 
ones to conform to the provisions of the Federal law. 

Resolved, That we perfect plans that will define the relative 
positions of manufacturer, jobber and retailer, and devise 
ways for firmly establishing the respective interests, that we 
promote, through organization by lawful and fair means, the 
welfare and best interests of the manufacturer and jobber, 
who is instrumental in devising and assisting in promulgating 
plans for advantageously marketing such articles as the job- 
ber and retailer are called upon to handle. 

Ff. W. Hannans, president of the Wholesale Gro- 
cers’ Association of New York city and vicinity, in 
speaking on the second resolution above, said in part: 

“That there is a sphere for each goes without saying. 
It is hardly possible for a manufacturer of staple food 
products to distribute his goods satisfactorily to the 
retailer and then to the consumer, for the reason 
that of necessity he must have large sums of money 
invested in his plant, and then again very large sums 
of money for the distribution, even through the job- 
bing grocer. The amount of money at stake is so 
large, in most instances, that he cannot accept the at- 
tending risk of selling the retailer, many of whom are 
those who begin business in a very small way and 
whose credit is very limited. 

“If the manufacturer wants to reach all, this can 
best be done through the jobbing grocer, who reaches 
every customer in his territory doing business in a 
small or large way. 

“The jobbing grocer very often furnishes the credit 
and capital for the retailer and protects his every in- 
terest better than can be done by the manufacturer, 
and in many instances better than he can do it him- 
self. 

“Truly, it may be said, there is a place for the manu- 
facturer, and it is to his interest to distribute his goods 
through the jobbing grocer. In the first place, the 
jobbing grocer has the plant and the facilities for serv- 
ing all manufacturers—at least those whose goods are 
wanted in the territory he covers. He can order from 
the manufacturer in large quantities and pay prompt- 
ly; he is in a situation to deliver in the smallest quan- 
tities every day, according to the retailers’ needs— 
making it possible for the retailer to carry enough of 
every manufacturer’s goods wanted in that territory 
at a very small outlay of money, and in this way give 
the manufacturer a larger outlet than he could other- 
wise have. 

“Tf he sold the retailer direct he would have to make 
the quantity so much that the retailer could not use any 
goods of the same kind, although there was a large 
demand for them. 

“The jobbing grocer has, as a rule, the cost of dis- 
tributing goods reduced to a minimum—much cheap- 
er than any manufacturer can do the work—and 





‘This, however, is not the fact. A. 








therefore he is of use alike to the manufacturer and 
the retailer. 

“It is an admitted fact that no manufacturer of 
staple food products can distribute his goods to the 
retail grocer at the same rate of expense that can be 
done through the jobbing grocer. Hence, it is to the 
manufacturer's interest to co-operate with the jobber 
and realize that their respective interests are mutual. 
Now, when a manufacturer elects to distribute 80 per 
cent of his output through the jobbing grocer and sells 
15 or 20 per cent to the retailer whom he may select, 
on the same basis, is he not discriminating against 80 
per cent of those to whom he wants to distribute his 
goods? And is he not, therefore, working detrimen- 
tal to his own interest? Who will dare deny these 
facts? : 

“Now, how can we best promote this co-operation? 
First, by acknowledging that the interests of all 
branches are mutual—the manufacturer, the jobbing 
grocer and the retailer. 

“Next, is it possible for anyone to fulfill the useful- 
ness of all? Certainly not. 

A committee, of which E. H. Sayre of New York is 
chairman, was appointed to formulate a plan to bring 
about a better understanding among the various 
branches of the trade. Sale of goods by the manufac- 
turer direct to the retailer is sought to be remedied. 





Rate on Peaches and Tomatoes. 

Advices from Austin, Tex., state that in approval of 
the application of the International and Great North- 
ern Railroad Company, authority is granted for the 
adoption of the rate of 15c per 100 pounds for the 
transportation of peaches and tomatoes in straight or 
mixed carloads from Crockett and all stations north 
thereof to and including Mineola and Henderson, to 
Austin, when consigned to and for use of canning 
factories, provided that the product of such shipments, 
when reshipped from Austin, shall be made over the 
International and Great Northern Railroad. 

Authority is also granted for the adoption of the 
rate of I5¢ per 100 pounds, actual weight, for the 
the transportation of empty tomato boxes returned 
from Austin to points on the International and Great 
Northern Railorad, Crockett and points north thereof 
and including Mineola and Henderson. Effective 
June 17, expires Sept. I. 





Heyden Sugar Crystals Not a Preservative. 


The attention of readers of THE CANNER is called 
to the advertisement of A. Klipstein & Co.’s Heyden 
sugar crystals. There seems to be an impression in 
the minds of a good many that Heyden sugar and 
similar sweeteners are used for preservative purposes. 
Klipstein & Co. 
say on this point: ‘Heyden sugar crystals cannot be 
used as a preservative, for they do not act as such, 
their only use being as a sweetener. It would be ab- 
surd for packers of canned goods to pay the price 
of Heyden sugar crystals for use as a preservative 
when preservatives which are much more effective car 
be bought for very much lower prices.” 





New Jobbing Concern. 
The Anderson Grocery Company of Los Angeles, 
Cal., has been incorporated by J. R. Plane, V., I. J., 
L. T. and C. Anderson. The capital is $25,000. 
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The holidays incident to the Fourth of July interfered with 
canned goods business more or less, and, although there is a 
good interest in the staple vegetables, especially tomatoes and 
peas, actual transactions did not attain the volume they un- 
doubtedly would have reached but for this interruption to 
business. 

The tomato market, and the situation of this vegetable con- 
tinues very firm, being in fact firmer than at the time of our 
last report. This is not only the feeling locally but the same 
is true in all distributive centers, west as well as east. It is, 
of course, the result of the large buying that has been going 
on recently and the realization that there will be no really 
large surplus to carry over and no possibility of a production 
this season as large as last year or the year before. 

There is commencing to be heard talk to the effect that 
packers, more pz irticularly in the east, are endeavoring to in- 
crease preparations—acreage—for the 1905 tomato pack. The 
small advance that has occurred and the fact that a further 
rise is apparently generally expected, seems to be tempting 
some to go in again as heavily as they can, but it is not pos- 
sible that a very considerable increase in the acreage planted 
to tomatoes can be arranged for. ‘There is a limit to this, 
and it is by no means a wide one. The shrinkage in the acre- 
age, it must also be remembered, amounts to a large per- 
centage of the total planted in the season of 1904. No matter 
how the packers may labor to arrange for more acreage, they 
can’t by any possibility contract for more than a very small 
percentage of the difference between the acreage out in 1904 
and that planted the present season. Growers do not care to 
take so many chances, among them being the possibility of 
early frost catching their late planted fruit. Besides, there 
is very little suitable land available at this time of the year. 
However, it would be a mistake to materially increase the 
acreage now, even if a material increase were possible. The 
market is working around into a sound, healthy position, 
promising a fair profit to the packers, and this trend shouldn’t 
be blocked by preparations for another immense pack. We 
do not want low, profitless prices to continue indefinitely. We 
all want a stronger, healthier situation, which will surely de- 
velop if packers will content themselves to operate on a some- 
what smaller scale this summer. 

The market in Baltimore continues extremely strong. One 
well informed house there reports that “All the 65¢c goods 
have been cleaned up, apparently, and while there has not 
been any very active demand at 67%c, yet the inquiry is large. 
There is some buying and it looks as though the demand will 
increase. There is no question but that the small packers 
scattered throughout the country, who were compelled to sell 
tomatoes, have been cleaned out pretty thoroughly, and the 
tomatoes which are now on hand in this section are in the 
hands of strong holders. Future tomatoes are very strong. 
We could probably buy a few lots at 67%c per dozen, less 11% 
per cent, f. o. b. peninsula, for good bes ands of No. 3 stand- 
ards, but this is unquestionably an inside price.’ 

Still another large Baltimore firm says of the tomato mar- 
ket: ’Twas another active week in the tomato market in this 
section, for both spot and future deliveries, and the market 
closed to-day with a strong upward tendency. The readiness 
of the jobbers in following up the advance in the prices has 
been one of the surprises in the ‘market, because, almost 


everywhere, they said they had enough tomatoes on hand to 
carry them until next fall. Evidently, the demand from their 
retailers used up their spot stocks faster than they had antici- 
pated. How far the advance will be carried remains to be 
seen, but just now there is a good deal of steam on. 

The American pack of peas this year, although still in 
progress, is a very considerable percentage smaller than —™ 
pack of 1904, which, however, was = largest ever made i 
this country in a single season. The East, by which we calor 
to Baltimore and all that section, is very heavily short as 
compared with the 1904 pack. In Wisconsin the growing crop 
has suffered much damage, and that state as a whole will 
have fewer peas by a good deal than it produced last season. 
Indiana and Michigan will end the pea canning term with a 
reduced production as compared with 1904. We cannot speak 
of Ohio with any degree of certainty, as we have encountered 
difficulty in obtaining information from canners in that state. 
New York state pea fields in important places have been 
damaged by excessive rains, the effect of which will be to 
reduce the output of the canned article. In view of the ex- 
tent of the shortage in various states, the future of the market 
looks bright. 

In regard to the corn acreage in Maine, which has been 
very generally reported larger than last season, our advices 
indicate that there has been little, if any, increase in that 
state. Our regular correspondent at Portland discusses the 
matter of acreage in his letter in this issue. A private ad- 
vice from Maine also says: “The acreage this year, I person- 
ally think, is a little less than a year ago. There has not 
been so much variation in acreage as in yield. The bad 
factor has been the cold and the frosts.” The Maine corn 
crop is reported growing slowly, though so far it is all right. 
Our advices regarding the general sweet corn crop are rather 
meager this week. The weekly report of the weather bureau 
says concerning the Illinois corn crop that “corn has made 
satisfactory advance, being clean, well cultivated and show- 
ing good color. A considerable portion of the crop is now 
laid by. A comparison with existing conditions with that for 
the corresponding date last year, is quite satisfactory, prob- 
ably showing better result.” 

Fruits— 

Conditions in the market for California canned fruits are 
virtually the same as last week. There has been no develop- 
ment during the week reviewed. A coast advice states that 
packers report the demand for 1905 fruits fully up to that 


of last year at this time. The packing of apricots is now 
general. Fruit is said to average well as to quality. Owing 
to the fact that in California peaches are costing more than 


the packers had figured, there are indications of an advance 
in the market. In this connection, the California Fruit Grower 
states that an advance of about Ioc per dozen is not im- 
probable. A Baltimore report says: “We are having an ex- 
cellent jobbing demand for the various grades of peaches for 
spot delivery. Standards are practically cleaned up in this 
market, though we might possibly fill a few orders at our 
price. Seconds, from present indications, will be pretty well 
exhausted before the new goods are ready. The inquiry for 
new pack goods is excellent, but none of the Baltimore pack- 
ers are now making prices and will not in all probability un- 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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til they begin packing. 


Baitimore quotes new 


at $3.00 for blackberries, $3.75 for blueberries, $3 50 for goose- 


berries, $3.75 for black raspberries, $3.75 for gallon red rasp- 
2.25 for gallon strawberries. 


berries, $ 
more or less hurt by 


Aprice tS 
Apricots, 
Apricots, sliced 
Cherries (R. Ann) 
Cherries, white 
Cherries, black 
Grapes (white 
Nectarines are rat 
Peaches, yellow 


peeled 


heavy 


rains in 
Extras 


I MMs ota ska ashd 


Peaches, L. C., 


ae 


a 3 Seer 


Peaches, W. H., 
Pears, Bartlett 
Plums 


Ay yricots 
Bl. ickberries 
Cherries, R. 
Cherries, white 
Cherries, black 
Grapes, W. Muscat. 
Nectarines 
Peaches, yellow 


OS ay eee 


Peaches, L. C., 
Peaches, W. H.., 


Pears, Bartlett 
Plums 


I i one 5 are 98 
Blackberries 

Cherries, R. 

Cherries, white 
Cherries, black 
Grapes, W. Muscat 
Peaches, yellow 


ae Se ee i 
ee ere 
i 


Peaches, L. 
Peaches, W. 
Pears, Bartlett 


Tomatoes— 


The holidays interrupted business in the local market, 
a good deal of interest 

Prices are not quotably different from those 
Spot western standards are held at 72%c per 
o. b. factory, with, as 


buyers are showing 
continues firm. 
last reported. 


doz., f. o. b. Chicago, 


MRS sinc aurercaeae 


ae 


Peaches, W. ne 


futures at 7oc, 


ee 


ee - 
"A 38 =P etl: ne ea ee ee 
RAY wWwHW DN KONI D No 
COUNRnMnANnnNo Uo 


Gal. 
Std. 
$3.00 

3.25 


Gal. 
Ex. Std. 
$3.25 


a oe 
RKRaAa 8B: 
6. 


anu 


some 


80 


Small fruits have been 


localities. 
E xtras 
2% |b. 
$1. 


1.85 
1.85 
1.85 
1.85 
2.25 
1.25 
2% lb. 2% lb. 
Water. Pie. 
$0.80 $0.75 
95 95 
90 1.90 
.50 1.50 


70 
Gal. 
Water. 
$2.15 


3.00 


Gal. 
Pie. 
$2.00 
2.75 
4.00 
4.00 
2.00 
2.60@2.25 
2.75 


2.60@2.25 
2.60@2.25 


4.00 


but 
and the market 


stated last week, a good many packers unwilling to accept 


more 
of the 


business at 70c 


feeling on tomatoes in the west. 


There is no lessening of the strength 
The market 


at. Balti- 


gallon berries 


Ex.St’n’d 


1 HE CANNER AND DRIED FRUIT PACKER. 


more is very firm. ‘There has also been a larg mount of 
interest shown in both 1904 and 1005 packs by jobbers in the 
south, west, and northwest. Whatever advance in price has 
been made ‘has been on a legitimate basis and operators there 
are expecting continued activity. However, we recommend 
those interested to read the letter of our Baltimore correspond- 
ent on another page. Apparently, though the ideas of pack- 
ers in the east have strengthened since last week, New York 
city jobbers continue to resist. Advices do not indicate that 
buying has amounted to much there since our last report, 
Spot New Jersey tomatoes are offered at 72%c, f. 0. b. factory. 
Spot gallons, $1.90, f. o. b. New York. ' 


Corn— 


Corn has been quiet throughout the week reviewed. Buyers 
have shown but small interest and there has been no tr: ding 
to amount to anything in either spot stock or 1905 pack. There 
has been no levelopment in the last two weeks aff ecting 
values, which remain without change from quotations given 
in our last issue. Advices from New York indicate that the 
condition of the state crop has had the effect of making the 
feeling there somewhat firmer. Quotations, however, are un- 
changed. An Aberdeen (Md.) house offers a block of ever- 
green corn at 50c regular, f. o. b. Aberdeen. This same firm 
states that it can quote future evergreen Harford county style 
at 52'4c, f. o. factory. 


Peas— 


Suyers have shown a fair amount of interest in peas, the 
feeling on which is stronger than a short while back, which 
is a consequence of the shortage, as compared with 1904, 
in all the pea-packing states. Mose interest is shown in the 
cheaper qualities. Advices on the New York market indicate 
no change. We hear of offerings of new crop peas in the 
New York market at 55@6oc. <A report from there states 
that standard early Junes are quoted at 65c, but that rag 
are still plenty of cheap peas to be had around 55c, which, i 
is said, press the market to some extent. Notwithst aioe 
this, New York packers are reported withdrawing offerings 
on future peas 
Asparagus— 

The California Fruit Canners’ association Jast Friday an- 
nounced deliveries of 1905 pack asparagus about as follows: 
Mammoth white, 75 per cent; large white peeled, 85 per cent; 
large white, 45 per cent; medium white, 40 per cent; small 
white, 50 per cent; No. 1 white tips, 50 per cent; mammoth 
peeled green, 100 per cent; mammoth green, 100 per cent; 
large peeled green, 100 per cent; large green, 70 per cent; 
medium green, 60 per cent; small green, 70 per cent; No. 
green tips, 100 per cent; No. 1 talls, 60 per cent; No. 3 large 
white, 40 per cent; No. 3 medium white, 85 per cent; No. 
small white, 75 per cent; No. 3 large green, 
3 medium green, 50 per cent. 

Advices from California state that the asparagus canning 
season is over and that the shrinkage as compared with 1904 
is from 15 to 20 per cent. This shrinkage is due more to un- 
favorable weather than to anything else. 


35 per cent; No. 


Beans— 


The market on string beans is stronger. 
come up to what was expected of it, hence 


The crop has not 
the firmer feeling. 
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Baltimore packers are paying higher prices for raw stock. 
Most packers there are asking 50c per dozen. One concern 
there quotes No. 3 string beans at 67/c gallons at $1.95. 


Apples 

New York canners are offering 1905 packed gallon apples 
at $2.00 per dozen. There is no change in the market for 
1904 pack gallon apples. 


Sardines— 

The market on domestic | sardines continues unsettled, with 
offers still being made at $2.20 per case, f. o. b. Eastport, by 
both the independent pac kers and the Seacoast company. The 


situation is in all respects identical with that existing a week 
ago. 
Salmon— 

Opening quotations on 1905 pack of Alaska salmon were 
named on Wednesday by the Alaska Packers’ aSsociation as 
follows: Red Alaska, $1.00; medium red, 85c; pink, 75¢ per 
dozen, f. o. b. coast. Last year’s opening price on red Alaska 
was $1.10, coast. 

Market conditions in Chicago are unchanged. There is a 
good consumptive demand for spot salmon, but aside from 
this nothing new is to be said, excepting that a firmer feeling 
prevails on all spot holdings. There is a decided scarcity 
of Columbia river chinook fish. The market on pink salmon 
is firm and some report an upward tendency. While very 
small to date, the run of fish on the Columbia river apparently 
has increased to some extent. A great deal of interest is be- 
ing taken in the probable opening prices on the Puget Sound 
sockeye pack. Figures are looked for any day. What they 
will be is, of course, problematic, but some are guessing $1.25 
for talls, $1.35 for flats, and goc for halves. 
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The feeling on prunes looks stronger than last week. Re- 
cently California growers were talking of holding out for a 
3c basis, and Santa Clara prunes are to-day held at that fig- 
ure, but there is some talk of a 3%c basis. The statistical 
situation of this item shows a gain, as Europe will certainly 
want a considerable quantity of prunes of the present season’s 
growth and Oregon will not be the factor in the market on 
low-priced prunes it was expected to be, as the outturn from 
that state will be below recent expectations. 


Peaches— 


There is not much movement in peaches in a large way, 
though the consumption is reported good. The Fruit Grower 
states that the buying by canners of good lots of choice 
peaches has unsettled the situation somewhat. 


Apricots— 


Apricots are quiet locally at no quotable change in prices. 
A late report from the coast states that apricots for July- 
August shipment are quoted at 534c to 6c. Samples of the 
new crop show very good color, but the fruit runs to small 
sizes. It is expected that low grades will be in good supply, 
and proportionately lower in price than the better grades. 


THE CANNER AND DRIED FRUIT PACKER. 





19 


California reports state that apricot growers in the Hanford 
district recently agreed upon a price of 7%c per pound. 


Apples— 


The market on future evaporated apples holds firm and on 
spot stock prices are steady. Future evaporated apples are 
quoted for October-November delivery at 6%c per pound, 
but we hear of no business at this figure. Apple waste and 
chops are very quiet here. 
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Cans— 


Local business in packers’ cans continues limited. Western 
canners are not buying many packages just at present. In 
Baltimore a small amount of business in cans for prompt 
shipment at $1.20 for No. 2s, $1.60 for No. 3s is reported, 
but can makers there are not quoting for later deliveries, 
August and September. They expect a premium on ship- 
ments then. There is no change in the American Can Co.’s 
quotations, which are: No. Is, $10.00; No. 2s, $13.00; No. 
2%s, $16.50; No. 3s, $17.00; gallcns, $42.50, f. 0. b. maker’s 
factory. 


Pig Tin-- 


The domestic market is still following the foreign lead, 
and the bull element seems to be hanging on desperately. 
Market during the early part of the week advanced about 
10 points, but settled down again to figures'slightly below 
those last reported. Very little doing, as is usual at this 
time of the year. 

We quote prices as follows for delivery f. 0. b. New York: 


Spot. July. August. 
I IE ais Saito o danins eae ek 30.60 30.50 30.40 
EERO LIA OE Ree 30.70 30.6214 30.55 


The latest reports from the conference committees on w age 
scale are that no settlement has been arrived at. 


Tin Plate— 


This, according to rule, means the closing down of all union 
plants, but as the market is in an unusually quiet state, makers 
would not seem to have anything partic ular to worry about. 
It is reported that the independent mills have been advised 
by the Amalgamated association that their men will not be 
called out, provided the makers agree to sign whatever scale 
may be agreed upon with the trust. The independents, how- 
ever, don’t seem to be very enthusiastic over the proposition, 
indications being that they will close down anyway. 


Prices remain unchanged, as follows, f. 0. b. mill: 
BESSEMER STEEL COKES. 

TA NUE MD os. 6.5 5:5'sck ke bndeele kena $3.70 

CS NUE <5. win Paik 04 01k cos Mot 3.55 

OSE es PEP Ore ae 3.50 

SG OE UE Ec ood 0as iaraccawates en 3.45 


Usual differentials for odd sizes, etc. 





YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 
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ILLINOIS 
Advises Conservatism in Canning Operations this Season. 
Hoopeston, IIll., June 26, 1905. 

Epitor CANNER: Referring to the matter of whether or not 
the packers should operate conservatively this year, prudence 
and good judgment both dictate that operations should be 
along conservative lines. The existing conditions are such 
that any other policy will be disastrous unless something be- 
yond the packers’ control should occur before the pack is 
made. We all know what these conditions are and it is 
needless to go over them in detail. 

Past experiences, however, have taught us that we will not 
follow the dictates of prudence and judgment, but no matter 
how large the crop may be it will be put into cans. We will 
not consult our judgment when the crop has been grown and 
is ready for delivery to the factory. We prefer to take the 
chances, no matter how desperate they may be, hoping, but 
with little, if any, prospect of doing so, to dispose of the 
canned product without loss. We have done this, as have 
many others, and many of us will continue to do it. 


HOOPESTON CANNING CO. 





LONDON. 
Light Receipts of Canned Lobster so far. The Salmon Situation. 
Fair Demand for California Fruits. Pears are Higher. 
London, S. E., June 24, 1905. 


Epiror CANNER: : ; 
There is no business of any great importance being done 


in sardines, and nothing extraordinary is heard of regarding. 


the new season’s fishing, whether it is favorable or otherwise, 
and purchases are more or less restricted at previous values. 

None but small supplies of lobsters have as yet been re- 
ceived, and these meeting eager buyers have realized high 
prices, especially as the condition and out-turn this year are 
highly satisfactory. There is a good steady inquiry for 
them. 

Quotations for salmon stand widely apart. Alaska talls 
are fetching from 19-6 to 21, and at the other end of the 
scale halves in Fraser river command double the price, from 
38-6 to 40 per case, there is an active demand from the coun- 
try and the market is firm on spot and to arrive. 

‘There is a tolerably free sale for California fruits and 
Singapore pineapples move readily at the firm prices re- 
quired for them. Apricots on spot are selling fair at re- 
duced prices, but pears are firmer and scarcer. 

Tinned meats are very good demand, and former prices 
are very well supported. Shippers have advanced their prices 
for compressed corn beef, 1s and 2s being quoted at 3d and 
6s at 1 dearer. The Cudahy Rex brand is quoted as follows: 
No. 1, 5-6, No. 2, 96 and No. 6, 33, and No. 14 72-6, but 
Rex whole ox tongues are unaltered, 1% lb. to 2 Ibs. at 25 to 
31. 2% to 3 Ibs. at 36 to 45-6. 

In view of the high prices asked for the new crop fruit 
the prices for pears have advanced and_on the other hand 
owing to the very favorable reports of the apricot crop the 
holdings on spot have been considerably weakened. 


F. KESSELL & CO. 





BALTIMORE, 


Firmer Market on Tomatoes. Market now Seventy Cents and 
Futures in Heavy Demand. A Higher Market Predicted. 
String Bean Crop Disappointing. The Black- 

berry Pack. 
Baltimore, Md., July 3, 1905. 

Eprtor CANNER: ° 

The rosy-cheeked tomato again occupies the center of the 
canned goods stage, and the sales of both spots and futures 
during the last week have been very large. The market on 
spots to-day is practically 70c per dozen (which by the way 
is also the market for futures), although it is possible to 
pick up a car here and there at 67'%4c, f. o. b. country fac- 
tories. One or two large tomato operators have taken in all 
the spot standards they could secure at 65c¢ and 67!%4c, which, 
coupled with the demand from the jobbers, has stiffened up 
the market considerably. The orders have been coming in 
mainly from the north, west and south, that is, as far as 
actual business is concerned. Inquiries and negotiations have 


been extremely heavy from the east, but the amount of busi- 





ness that has been done for eastern buyers has not been as 
heavy as interchange of correspondence should legitimately 
call for. 

I said in my letter of the 19th that the buyers would be 
dilly-dallying and holding off buying tomatoes at 65c and let 
the market get away from them to 67%c just the same as 
they had done when the market was 62%c. This prediction 
was amply verified and some of the same people who would 
not buy at 65c are now trying to buy at 67%c, and cannot 
get hold of the goods below 7oc. The indications at the 
moment all point to a further advance, and I expect to see 
a 75c market .before the first of August. The spot stocks 
are being rapidly depleted, and there will be nothing like as 
large a carry-over as many people have been predicting. The 
consumption all along during the winter and spring has been 
enormous, and it is not likely to be any less, even if the 
market goes to 75c, because at that ‘figure tomatoes are not 
high. 

The improvement in tomatoes has put a stronger heart and 
new life into many of the country tomato packers, and they 
are now trying to increase their preparations for the new sea- 
son. There will be no doubt many late patches of tomatoes 
put out, and should the frost hold off until late in October, 
thus giving these late patches time to mature, the coming 
pack of tomatoes will be larger than expected it would be a 
month or two months ago. It will not, however, even with 
the iarge crop and whatever increased acreage can now be 
arranged for, be anything like as large as it was in 1904 and 
1903, so that it is only fair to assume we have seen the low- 
est tomato market that we shall see in the next year or 
eighteen months at any rate. 

Futures No. 3 standard tomatoes have been selling heavily 
at 67%c per dozen, f. o. b., and as already stated the market 
to-day is 7oc. The reports that are coming in from the to- 
mato-growing sections are not favorable as regards the plants. 
There has been too much rain. The farmers cannot get on to 
the land to cultivate the patches, and in consequence of this 
the grass is having plenty of chance to grow, and every one 
who knows anything about the growing of tomatoes will at 
once admit that tomatoes and grass will not do well at the 
same time and on the same land. Several country packers 
have told me recently that unless we have a cessation of the 
rain the tomato crop will be injured very materially. Two- 
pound tomatoes are held firm at 57%c for spots and 52%4c 
and 55c for futures. Gallons are the weakest size on the list, 
but they are doing better and are now held at $1.70 for the 
lowest mark. : 

Our Baltimore packers are busy now on string beans and 
blackberries, that is, those who are packing anything. The 
string bean crop is a great disappointment. The market 
opened at 40c per bushel a week or ten days ago, and it was 
expected that it would follow the usual course and be lower 
as the season developed. On the contrary, the crop is said 
to be short, and row beans have gone up as high as 60c to 
65c per bushel. This makes No, 2 standard string beans cost 
from 52% to 55c per dozen to pack. A great many beans 
have been sold at 47%c per dozen, and in some cases as low 
as 45c. The market to-day is 50c per dozen with an upward 
tendency. 

At this writing it looks as though we are going to have a 
repetition of 1904 as far as blackberries are concerned. The 
fruit has been bringing from 4oc to 50c per bucket in Balti- 
more and No. 2 standard blackberries have been sold at 57%4 
to 6oc. They cannot be packed for this money at the present 
price of raw fruit. Many packers were caught last year on 
blackberries, and whilst these same packers may not be caught 
this year it looks as though some others are taking their 
places. 

The pack in the country is also reported light and several 
reasons are given for this. One of the main reasons, and 
probably the chief reason is this: The great blackberry sec- 
tion has for years been in the country, contiguous to the 
Rappahannock and Potomac rivers. The bushes -were, of 
course, wild and were allowed to grow on uncultivated. land. 
rhe colored people went out and picked the berries at no cost 
to themselves except the trouble of picking. Now, during the 
last two or three years, quite a change has come over that 
territory and land that was lying idle has now been sold 
at from $7.00 to $10.00 or $15.00 per acre and is going into 
cultivation. This has done away with the wild blackberry 
bushes, and it is probable we shall never see a glut of black- 
berries again, 










































The improvement in the tomato market has doubtless made 
a better demand for all kinds of canned goods, and sales have 
been quite heavy during the week. The lines most in demand 
have been cheap corn, sweet potatoes, sauer kraut, baked 
beans, lima beans, all kinds of small fruits and pineapples. 
The inquiry has also been better for peas. Buyers seem to 
be more willing to pay Baltimore prices than they were a 
week or ten days ago. f ; 

It may be asked, why does an improvement in the tomato 
market increase the demand for other goods? The reason 
is this: buyers make up carload shipments by putting in 200 
or 300 cases of tomatoes and filling up the balance of the car 
with an assorted line. Whenever the demand for tomatoes 
is good there is generally a better demand for the general 
line. A very active business is expected in this city as soon 
as the peach and tomato season opens. 
oe ’ TARTAR. 





PORTLAND. 
Weather Favorable forCornCrop. The Situation on Spot Goods. 
No Increase in Acreage. Fair Demand for Gallon Apples. 
The Market on Pumpkin, Squash and Clams. 


Portland, Me., July 3, 1905. 
Eprror CANNER: ( : é : 

Very favorable weather still continues in Maine for the 
growing corn crop, although the nights are not as warm as 
could be wished. Still, it is early for very warm weather 
and, on the whole, the progress is satisfactory. 

Sales of spot corn continue right along, but at low prices. 
This does not indicate any weakness in the market, but the 
contrary. The reason is plain. The corn brings what it is 
worth every time, which shows that there is a demand. Buy- 
ers, however, are not anxious to pay more than a thing is 
worth and never were. Those packers who are hanging on 
for old prices are making a mistake. Really good corn has 
been sold from 70 to 75c. These are facts. What is more, 
the corn was sold by good and responsible packers. While 
there may be quite a little demand before the next pack, it is 
good policy to clean up. As it now looks, such will be the 
case. 

The writer has all along contended, as his letters will shuw, 
that there was little danger of an over-pack of fancy Maine 
corn under any conditions. In print and out, all over the 
country, there has been reported a great increase in the Maine 
acreage. Well, if such was the fact, there was no occasion 
for alarm. The surplus was very small and not at all of a 
particularly desirable quality. On the other hand, sales of 
futures have not been so large as usual. There are a great 
many buyers who are waiting for samples of the’ coming 
crop before buying. ‘ 

But there was no increase of acreage, although it was 
needed. This was my contention. The Maine Agricultural 
Report, just published, gives, as reported, the same acreage 
as last season. Further, it is stated to me from sources 
which I think perfectly reliable, that the acreage is less. So 
much for this scarecrow that checked legitimate trading, but 
never had the breath of vitality. 

As for the sales just now of future corn, there are none. 
“Nero is fiddling.” The opportunities which all along have 
existed, and exist now, of buying future Maine fancy corn, 
may cease at any moment. Prices can be no lower, but, 
should a long cold spell of weather arrive, prices would 
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harden at once and some would refuse to sell. 

The market for gallon apples has been active. The most 
of the standard has been sold at $1.80 and I am told some 
as high as $2.00, delivered Boston. Some fancy gallons are 
held at $2.00 here. As a fact there are but very few new 
apples left. The old ones left are not salable to the particular 
grocery trade. 

So small is the demand now for pumpkin and squash, it can 
hardly be called a “demand,” but a “forced sale,” as it were. 
Even the blueberry market, injured severely by the packing 
south of the whortleberry, has no life, while there will be 
no haste this year in buying “futures.” There is considerable 
old stock left yet. 

A few new canned lobsters have been selling from some 
sources for several months, but none of the output of the 
large Maine packers has been delivered as yet and may not 
be for a week or two. 

The demand for clams from the factories here is not as 
large as it should be, although it has been fair. These goods 
are sold at a close margin and when prices are cut, the 
weight is cut with the price. I have had occasion several 
times to revert to this and do not believe it is good policy. 
Short weights, like any lies, will kill business. 

The general business among the trade is excellent for this 
season of the year. No one is complaining and all seem 
busy. As for the canner, this is his vacation time. Nature 
is now at work for him. INDEX. 





SEATTLE. 

Strong Market on Both Red and Pink Alaska Salmon. Coast 
Supply Small. Talk of Opening Prices on Alaska Reds. 
The Situation on the Sound. 

Seattle, Wash., July 1, 1905. 
Epitor CANNER: 

The spot salmon market is confined to a very limited supply 
of pink salmon and only a medium amount of Alaska reds. 
The market on both reds and ‘pinks is strong, but the cheaper 
grade is in especially good position, as it is estimated that 
there are not over 75,000 cases on the coast to-day, with 
great probability of an increasing demand. One broker esti- 
mates that they will go up from 70c, their present price, to 
75c, and another, even more optimistic, says that spot pinks 
will sell at 80c within the next two months. The demand 
from the south which alone uses 250,000 cases in the summer 
and fall, has not yet become manifest, and when these orders 
commence to be felt, with a supply of only 75,000 cases, the 
price is not likely to remain where it is. There is also the 
possibility of further larger orders on this grade of salmon 
from the Japanese government, all of which is not without 
effect in strengthening the situation. And new pinks’ will 
probably not be obtainable before October. 

It is impossible to obtain sockeyes, choose, medium reds 
or chums from the spot market. Red Alaska is still to be 
had at $1, though the Alaska Packers’ Association are still 
holding their’s at $1.10. The predicted advance on this grade 
of salmon has not yet occurred. It will be interesting to see 
how the opening ‘prices on the 1905 pack will bear out the 
spot prices. The prospect of good opening prices on Alaska 
reds is considered by many as being pretty fair on account of 
the insistence of the Alaska packers in keeping their spot 
salmon at $1.10. These people believe that if the association 
did not expect opening prices to bear out the spot price that 
they would lower prices on their spot goods and make same 
attempt to get it off their hands before orders commenced to 
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be booked for the new pack. This is all surmise, but it is 
probable that opening prices on futures will justify prices 
that the larger supplies of red salmon have been held for 
during past months. 

The run on the Sacramento, as later reports come in, proves 
to be even smaller than was first anticipated and the opera- 
tions there have not counted for much as yet. On the Co- 
lumbia river, conditions have not changed much in a week. 
The fish are coming in fairly good numbers, are of unusually 
good size, but the best of them are being taken by cold stor- 
age men. Canneries, however, that are making a specialty of 
canning salmon and are not runnning cold storage plants 
in connection, are taking all the fish they need and will pack 
as much if not more than they did last year. The reports 
from the Columbia river packers are conflicting. Some of 
them are optimistic, but the balance appear to have a touch 
of pessimism. Conditions, however, are reported as being 
far from bad by those who know and have no reason for 
coloring the news. 

Sockeyes in small numbers have put in their appearance on 
the sound, but these are of a different variety from those 
which travel in the main run, and nothing can be told as to 
the size or time of appearance of the big run of fish by their 
presence. The run that the canneries are waiting for will 
not appear before the 1oth of July or probably later. There 
are many porpoise and smelt in the sound this year, which 


are said to indicate the coming of a big run of. fish. ) 
CHINOOK. 





NEW YORK. 
Canners Should Operate Conservatively this Season on all 
Staple Vegetables. 
Canastota, N. Y., July 3, 1905. 
Epiror CANNER: ) 

I would urge upon every canner, either great or small, to 
operate this season in a conservative manner on all the staple 
vegetables, namely, peas, corn and tomatoes, and only the 
finest stock that he can produce of these goods. Surplus 
stocks and low prices, also the seeming indifference with 
which the trade view the situation, are sufficient reasons why 
the canner should pursue a very conservative course for the 


season for 1905. 
F. F. HUBBARD. 
NEW YORK, 
The Tomato Market in New York. 
Cheap Peas Entirely Cleaned Up. 
Conditions in the Salmon Market. 


New York, July 3, 1905. 


Quict Interest in Corn 


Quiet Demand for Cal- 
ifornia Fruits. 


Epiror CANNER: 

The tomato situation is interesting in that it requires some 
study to really determine what is being done. Most holders 
say that they are holding their goods stiff, but it is a fact 
that there are chances to buy at a little less than formerly. 
It isn’t saying that prices are lower, but buyers have appar- 
ently taken all they want for the present and holders would 
be glad to dispose of more. Accordingly it is easier to buy 
at quotations, which run up to 7oc for futures and 67% to 
7oc for spot goods. There have been no sales of futures. 
The market remains substantially as it was at the opening and 


dealers are taking almost nothing. Meanwhile spot trading 
is also light and the situation presents no new features. [t 
would be hard indeed to pick up any sales of importance just 
at present. Spot prices are: Maryland 2s, 60 to 65c; Mary- 
land 3s, 70 to 721%4c; New Jersey 3s, 75c; New Jersey gal- 
lons, $2.00 to $2.25; Maryland gallons, $1.96 to $2.10. 

Corn has remained quiet through the week. Interest is too 
small to make a market. Holders would be, glad to sell both 
spot and future goods if they could, but buyers show no in- 
terest and refuse to ask for prices under most conditions, 
The feeling is weak, but uncertain. Rains are said to have 
damaged the crop in New York state, but how seriously it 
is impossible to say. Spot prices are: New York states 2s, 
80 to 85c; Main 2s, $1.05 to $1.10; Maryland, Maine style, 
7714 to 80c; western, 75 to 8oc. 

Peas are unchanged. It has been said a good many times 
that cheap peas had been entirely cleaned up, but they still 
keep coming to the surface. There are plenty offered now 
and according to the statements of some who are well in- 
formed upon such matters more are still to come. Meanwhile 
there are reports of crop damage which cause holders to be 
a shade less eager to dispose of their goods. The tendency is 
toward dulness, however, in all grades and for all varieties. 
Spot prices are: Marrow 2s, 75 to 8ec; early June 2s, 75 
to 80c; sifted early June 2s, $1.05 to $1.20; extra sifted early 
Junes 2s, $1.35 to $1.50; petit pois, $2.00 to $2.10; seconds, 
60 to 65c. 

In California fruits trade is dull. There are continued re- 
ports of splitting commissions and otherwise cutting prices 
which it is difficult to confirm, but which are openly hinted 
at by a number of well informed individuals in the trade. 
This unsettles the market and causes a weakness even in 
peaches, which are scarcest of all sorts. There are rumors 
of offers of lemon cling peaches, standard grade, at $1.55 
to country buyers. The situation is too unsettled in view of 
the persistent reports of price cutting to afford anything like 
a fair basis for a comparison of business with last season, 
or other previous seasons. Spot trading is light, hampered 
by the liberal arrivals of fresh fruits and business is dull. 
Probably not a carload of California fruit has been sold dur- 
ing the entire week. Prices remain exactly where they have 
been from time immemorial. 

The talk regarding the opening of the future sockeye sal- 
mon market has begun. Of course as yet it is all in the air, 
but there is some indication that opening prices may be an- 
nounced before the week is out. It is understood that ex- 
perts have begun to figure on the coming pack and no one 
says it will be over 1,200,000 cases. Some cut it down to 
750,000 cases, and others say that something like a million will 
be a fair yield. For opening prices it is said that goc will 
be quoted for halves, $1.25 for talls and $1.35 for flats. No 
variety of salmon is plentiful on the spot excepting red 
\laska, but there is a steadily increasing demand from all 
directions for the different varieties, particularly Alaska pink 
which buyers all over the country are asking for. Supplies 
are gradually going out, and while there is no extreme activity 
in any variety there is a steady sale which is reducing sup- 
plies with considerable rapidity. Spot prices are: Columbia 
river talls, $1.15 to $1.75; flats, $1.85; halves, $1.05 to $1.10; 
sockeye talls, $1.60 to $1.6714; Alaska red talls, $1.15 to 
$1.23%; medium red tails, $1.00 to $1.05; Alaska pinks, 85c; 
Cohoes talls, $1.05; flats, $1.15 to $1.17. 

HARLEM. 
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INDIANA 


A dispatch from Columbus says that the canning factory 
will open the packing season about the middle of August. It 
is reported to have 600 acres of corn and 500 acres of to- 
matoes under contract. 





MICHIGAN. 


canning Co. has contracted for the prod- 
peas, etc., for their work the present 


The Central Lake C 
uct of 900 acres of corn, 


season. 
. 2 7 


The Godfrey Canning Co., whose plant at Benton Harbor, 
Mich., was destroyed by fire June 12, has so far recovered 
from the disaster that it started the work of canning small 
fruits some days ago. 

* * * 

A recent report from Shelby, Mich., stated that L. F. Mike- 
sell & Co.’s canning factory at that ple ice was feody run on 
small fruits, including strawberries. Considerable new ma- 
chinery was installed in the plant preparatory for the present 
season. 





IOWA. 


We hear that new machinery has been installed in the An- 
derson canning factory at Os kaloosa. 
s * * 
The canning factory at Red Oak recently commenced work 
on peas with a force of about sixty hands. 
= . . 
We reprint the following from the Rockwell City Advocate: 
“The prospects now indicate that this will be the best season 
for the Rockwell City Canning Company of any since the 
factory was built. Contracts for 1,200 acres of sweet corn 
have been secured and the company had to reject contracts 
for 300 acres more on account of lack of capacity for han- 
dling it.” 





NEW YORK. 

We hear that the Mohawk river canning factory, Fonda, 
N. Y., has nearly 600 acres of sweet corn under contract with 
neighborin g growers. 

* * * 

A report from Watertown says that the canning factory was 
recently sold at receiver's sale to Taylor Shumaker, for $1,105 
cash. It is understood that the plant will not be operated this 
year but may be opened this season. 





CALIFORNIA. 


J. Lindenberger & Co.’s salmon plant at Antioch, Cal., was 
destroyed by fire June 30. A large quantity of canned sal- 
mon and material and equipment was burned. The loss is 
reported to have been about $150,000. 


WASHINGTON. 


The new cannery of the Puyallup Fruit Growers’ Associa- 
tion at Tacoma, Wash., was dedicated a few days since with 
a large banquet. The factory will pack berries and other 
fruits grown in that district. 

* . 7 

According to a report from Anacortes, Wash., a fruit can- 
nery will be operated in connection with the new creamery 
plant at that_place. The concern is called the Anacortes 
Creamery & Canning ‘Co. Among other fruits apples will be 
packed. 





MISCELLANEOUS. 


It is reported that F. W. Shultz and D. B. Howard will 
build and operate a canning factory at Sarasota, Fla 
x 
The cannery at Yoakum, Tex., now owned by Dr. W. 
Shropshire, commenced work for the season June 26. To- 
matoes will be included among the products to be packed. 
-* © 


E. H. Barber will be the man in active charge of the can- 
ning fectogy at Glasgow, Mo., this summer. At his sugges- 
tion, it is said, improvements are being made in the Glasgow 
plant. 

*“* * 

The plant of the Green Mountain Packing Co. at St. Albans, 
Vt., has been putting up baked beans. It will also can a quan- 
tity of string beans during this month. Corn will be packed 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 




















largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 








WHEELING CAN COMPANY, Spiceland, Ind., Fan. 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received. The fact that we have placed our orders for 1905 Can 
with your Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CO., 
By Edwin Hall, Sec’y. 





WHEELING CAN COMPANY 
WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA ano KENTUCKY 














FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. . WILLIAM DUGDALE,SALES AGENT 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


»of. Duckwall’s reports on wi 
: issue in each month and cover the L 


This has been a busy month at the laboratory. We have 
had on an average from three to five cases a day and cannot 
in this report undertake to give anything like a full account 
of all that has been done. Some of the work has been of 
a private nature and a report on same would reveal the for- 
mulas of the packers and it is not the object of this depart- 
ment to publish any private formulas. 

The packers have been busy with peas and some of them 
are taking advantage of the laboratory in order to test. their 
sterilizing process, to determine if the goods will keep without 
any danger of spoilage. This is one of the most valuable 
features of the laboratory, because we can incubate canned 
goods and within twenty-four to forty-eight hours are able 
to determine whether the sterilizing process has been suf- 
ficient to destroy all the spores of the bacteria which are re- 
sponsible for swells and sour peas. 


One Packer Much Interested in This Method of Determining the Effi- 
ciency of the Sterilizing Process. . 
——, ———., June 6, 1905. 


Edward W. Duckwall, Director, National Canners’ Laboratory, 
Aspinwall Pa.—Dear Sir: In answering this letter, would like 
your personal opinion on method of testing canned peas and 
corn, which we are about to install at our plant. . 
~ We have an incubator, in which four or five cans of each day s 
run will be put and kept at a temperature of 98 degrees F. 

Before the cans that we intend to test are sealed, sour peas 
or peas that are known to contain bacteria, will be put in 
the can; then it will receive the regular process and cooling, 
after which it will be placed in the incubator at a temperature 
of 98 degrees F. for about forty-eight hours or less. 

Would such a test be a safe one to depend on. 

Thanking you in advance for any trouble this may cause you, 
we are, Yours respectfully, 








" —., June 10, 1905. 


National Canners’ Laboratory, Aspinwall, Pa.—Dear Sir: I 
note with interest what you say in your letter of the 8th. ; 

If it isn’t asking more than we ought to expect, I would like 
to have you go into the matter more fully before your next 
laboratory report. Of course, we expect to submit you samples 
of our goods for tests; at the same time, we want to get a 
good, reliable test to give the goods here. : E 

Besides testing the cans in the incubator, we will sterilize the 
surface of one end by holding in a flame, then open and plunge 
a platinum loop into the can and streak two or three test tubes 
containing nutrient meat jelly. The tubes will then be placed 
in the incubator at a temperature of 98 degrees F. Any growth 
in the jelly will be a danger signal. 

Thanking for reply to this and other favors we are, 

Yours respectfully, 





The method used in the National Canners’’ Laboratory for 
determining bacteriologically whether canned goods have been 
sterilized sufficiently to destroy the spores of heat resisting 
bacteria is as follows: 

Test tubes and Petri dishes are prepared with a nutrient 
medium corresponding to the character of the goods to be 
examined. In the case of peas the juice is used and a small 
amount of sugar is added, and about 1% per cent of Agar 
to form a solid culture medium. The test tubes are then 
filled about half full and after sterilizing same they are al- 
lowed to cool and solidify either in an upright or slanting 
position, so that the surface may be streaked or stab cultures 
made by running a platinum needle down to the bottom. 

When the cans to be tested arrive they are placed in the 
incubator for twenty-four hours at 98 degrees F. 

This gives time and favorable temperature for the develop- 
ment and multiplication of bacteria if any spores are present, 
in which case the juice will contain them in large numbers. 
By careful microscopical examination, using a I-12 oil im- 
mersion lens and a hanging drop, of the juice, some of the 
living bacteria may often be seen. If, however, the germs have 
not multiplied very rapidly there is a chance that they may 
escape observation, therefore in order to be sure, it is neces- 
sary to proceed as follows: 

A platinum wire is bent in such a manner that a dozen 
small loops are formed at the end. This will enable the oper- 
ator to lift from each can a very liberal quantity of the juice. 
The can is heated with a bunsen flame and is perforated 
with a sterilized awl of large size and the flame is never 
removed from the can while this is being done, because the 
vacuum when released will draw in the germ laden air and this 
air must pass through the flame before it enters, in order to 


lone in the National Canners’ Laboratory are published exclusively in THE CANNER. | 
rene aboratory work during the month immediately preceding their publication.) 


They appear in the first 


destroy any floating matter with germs clinging to it, such 
as dust fiber, etc. 

The platinum loop is then heated sto incandescence in the 
flame, plunged into the juice and tranefers are quickly made 
to the tubes and dishes. Several are inoculated from each 
can and these are quickly plugged with cotton and the dishes 
covered immediately. When streaking the dishes the cover 
must not be removed at any time; it is lifted at one side and 
the material is quickly introduced and the surface streaked. 
When inoculating test tubes they must be held in one hand 
upside down, if possible, when the plugs are removed in order 
to avoid contamination from the atmosphere. Even after exer- 
cising great care, they sometimes become contaminated, in 
which case the operator must know the character of the or- 
ganism in order to get accurate results. If the growth is ob- 
served to be mold, yeast, lactic and bacteria or common mi- 
crococci it is a sure sign that these are due to contamination. 
One must look for the peculiar spore bearing organisms which 
live through high temperatures. Germs from the air are as a 
rule easily destroyed by boiling. At any rate a number of 
molds, yeasts, micrococci, etc., indicate contamination. 

After the tubes and dishes have been inoculated they must 
be. placed. under two conditions, viz., aerobic and anaerobic, 
because some of the bacteria associated with vegetable decom- 
position belong to the class called anaerobes, which will not 
grow in the presence of atmosphere or oxygen. Such condi- 
tions may be obtained in several ways, but the method in 
former laboratory numbers, particularly in the August report, 
published in THE CANNER on Sept. 1, 1904, give splendid sat- 
isfaction. 

This work, which require some skill and knowledge of bac- 
teriology, is described in detail in the book, which is now 
going to press. This book contains about 500 pages of reading 
matter and covers my personal and laboratory work for the 
past three years. It will come from the press about August 1. 

Yours very truly, 
E. W. DuckKwa tt. 


Peas Incubated and Tested for Keeping Quality. 


: . June 6, 1905. 

Prof. E. W. Duckwall, Aspinwall, Pa.—Dear Sir: We send 
you by Adams Express, prepaid, eight tins of peas, two of each, 
as follows: Nos. 11, 12, 12 and 14. In order to turn these peas 
out in perfect condition, it is necessary for us to process them 
as follows: 

Temperature 240 degrees, taking 10 to 12 minutes to get tem- 
perature up; Nos. 11 and 12, 22 minutes; No. 13, 4 minutes; 
No. 14, 26 minutes. We tock the cans out as fast as possible, 
put them in cooling tank, through which it takes 16 minutes. 

If we cook the peas longer than the time mentioned, peas 
burst open and have a yellowish cast. Will you kindly make 
a test of these samples? We have sent them as early Monday 
as possible. Wire us Tuesday, as early as you can, if they 
are right as to keeping quality. 

We have in the past cooked peas as follows: No. 1, 18; No. 2, 
20; No. 3, 22; No. 4, 24 minutes, without having the slightest 
trouble with them. Yours truly, 








“Can No. 14 was a leak; all the balance were good. Peas 
very fine.” Can. No. 14 was a leak in the seam near the top 
of the can; can was very much swelled and contained lactic 
acid bacillus, which gained entrance from the air. The juice 
from the other cans was collected under aseptic precautions in 
test tubes and the surface of Petri dishes was streaked, but 
in no case were we able to get a growth which would indicate 
that the process had not been sufficient. The liquor on these 
peas was very clear and the color was very good indeed. The 
flavor and quality were such that there should be no trouble 
in marketing them as first-class goods. 


Bacteriological Work on Evaporated Cream. 


« ., June 3, 1905. 
Prof. Edward W. Duckwall, Aspinwall, Pa.—Dear Sir: Am a 
subscriber for The Canner, and am very much interested in your 
admiiable work and beg to ask you to see if any living hac: 
teria are contained in this sample can of evaporated cream and 
publish in The Canner or inform me otherwise. ; 
Will be glad to pay expenses. Yours very truly, 








We found that the can did not swell after being incubated 
for several days at 98 degrees Fahr., but upon investigation 
we found that it was full of living. bacteria, only one species, 
however, which was bacillus mesentericus vulgatus, an organ- 
ism which does not produce any gas, and which is frequently 
found in milk and one which is quite difficult to destroy on 
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account of its heat resistent spores. It is commonly called the 
potato bacillus. 
will be turned into acid. 

Origin—Widely distributed in the soil, 
decaying vegetable matter and milk. 


PLATE I. 


potatoes, 


water, 





Bacillus Mesentericus Vulgatus, showing flagella. Magnified 


1,500 diameters. 
PLATE II. 





Magnified 


showing spores. 


Bacillus Mesentericus - Vulgatus, 
1,500 diameters. 


Form.—Small, thick rods, slightly rounded ends, growing in 
pairs; riot infrequently forms threads. 

Motility.—It is actively motile, due to numerous flagella 
growing out over all parts of the rod. Only very young 
bacilli are motile. 

Sporulation.—It’ readily forms large 
spores which have the power of resisting boiling, 212 degrees 
Fahr., for from six to ten hours. They are destroyed, how- 
ever, by 250 degrees Fahr. in fifteen minutes, moist heat di- 
rectly applied. 

Straining Properties—The bacilli. stain easily with all ani- 
line dyes; also by Gramm’s method; the flagella are demon- 
strated by my own method described in the CANNER of Feb. 
16th, 1905. 

Growth.—Is very rapid and spreading. 

Gelatin Plates.—Qplonies are yellowish white, slightly gran- 
ular with scalloped borders. Liquefaction is rapid. 


median rotindish 


Stab Culture in Gelatin—Growth extends along the entire 
line of the needle liquefaction spreading from the top. 
the gelatin is liquefied a pellicle or grayish folded 
forms on the top. 

Agar Streak Culture—Shows a dull white or grayish folded 


After 


scum 





In time the milk will turn sour and the sugar 








growth with a thin spreading film when the surface is moist, 
Milk.—Casein is coagulated and peptonized; starch is in- 
verted. 
It is an aerobic and facultative anaerobic bacillus. 
Temperature.—Grows well in all temperature from 60 up 
to 100 degrees Fahr. It is not pathogenic. 
Analysis of Soldering Solution. 
A few days ago we received a bottle of sol- 
The result of our investigation is 


Gentlemen: 
dering flux for analysis. 
as follows: 

The soldering flux contained 41.702 per cent of zine chlor- 
ide. This percentage was obtained in the following manner: 
One gram of the soldering solution was weighed up, evapor- 
ated to dryness to expel any free acid, dissolved in water and 
titrated with decinormal silver nitrate solution, using potas- 
sium chromate solution as an indicator. The addition of the 
silver nitrate solution is continued until the permanent red 
color of silver chromate is produced. The number of cubic 
centimeters of the silver mitrate solution multiplied by the 
factor .006792 gives the amount of zinc chloride in the amount 


originally taken 
Analysis of Solder. 
—--————-- ——., June 14, 1905. 
E. W. Duckwall, Aspinwall, Pa.—D« ar r Sir: We are sending 
you a small sample of wire solder, which we desire analyzed. 


If you will perform this work for us, we will reimburse you for 
whatever your charges are. You will, therefore, favor us by send- 
ing your bill along with the analysis and we will remit promptly. 

‘thanking you in advance for your courtesy in this matter, 
we beg to remain Yours respectfully, 


The analysis of this sample of solder shows that it con- 
tains tin 50.7795 per cent, lead 49.2205 per cent; no impurities 
present. This is a very good grade of solder; the percentage 
of tin is beyond the average. We think it ought to give pretty 
fair results, although for tipping cans I believe that it is a 
little too rich in tin; for tipping purposes a solder about 4o 
per cent tin and 60 per cent lead might be used, which would 
not have a tendency to draw drops of the solder through the 
vent holes and would chill much more quickly. 

c ., June 19, 1905. 

E. W. Duckwall, Aspinwall, Pa.—Dear Sir: We are pleased 
to acknowledge your favor of the 15th:inst. reporting to us the 
result of your analysis of the sample of solder which we sub- 
mitted to you. This solder was purchased for half tin and half 
lead, and we note that your analysis makes it a little better 
than % of 1 per cent more tin than lead. This solder was so 
stiff and hard that it indicated to us that there was a sus- 
picion that it contained more lead, or other foreign matter, than 
the contract called for. We appreciate highly your very prompt 
and satisfactory response to our needs, and you may rest as- 
sured we will do everything we can to promote the interests 
of the National Canners’ Laboratory. Yours respectfully, 








—., June 5, 1905. 
a ear Sir: We are mail 
Kindly report as soon 


Mr. E. W. Duckwall, Aspinwall, Pa. 
ing you a sample of solder for analysis. 
as convenient. 

We have several lots of soldering flux which we would like 
an analysis of, particularly to know their effect on tin, and 
on the contents of the cans, which will be corn, peaS, beans, 
tomatoes and pumpkin. We can tell the relative strength of 
these fluxes by the Beaume test. What we wish to know is 
whether these fluxes are proper to use in making cans for fruits 
and vegetables. What quantity shall we send you? Also, in 
making tests of solders, how much shall we send you? 

Years ago, before we had cooling tanks, we always processed 
our corn sixty minutes at 240 degrees, time starting as soon 
as the thermometers showed the temperature at 240. Since 
we have used cooling tanks, we use the same temperature and 
process 70 or 75 minutes. Suppose we were to have overhead 
trackage and hung the baskets 20 or 30 minutes after leaving 
the retorts, before putting them in the cooling tanks, would 
you consider the 60 minutes 240 degrees process sufficient. 

Yours truly, 








Analysis of the sample of solder showed the following re- 
sults: tin 44.006 per cent, lead 55.0994 per cent; no impurities 
present in the solder. The percentages were obtained as 
follows: 

One gram of the solder was treated with concentrated 
nitric acid. The lead of the solder is* dissolved and the tin 
is thrown down in a white precipitate in the form of meta- 
stannic acid. The solution is now evaporated almost to dry- 
ness and then treated with hot water acidulated with a little 
nitric acid. The solution is filtered hot and washed with hot 
water until all of the lead is washed out of the precipitate. 
The metastannic acid now upon the filter paper is burned 
to an ash with the. filter paper. This is weighed as stannic 
oxide and the weight of tin computed from the weight of stan- 
nic oxide using the factor 0.667, that is, the weight of stannic 
oxide multiplied by this factor gives the percentage of tin in’ 
the stannic oxide. As there were no impurities present in-the 
solder the percentage of lead was of course obtained by the 
diffrence. 

Up to this time we have not received the samples of solder- 
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ing flux referred to. As a general rule soldering flux does 
not have any effect on corn, peas, beans, tomatoes or pumpkin, 
that is, a pure solution of zinc chloride does not. In order 
to determine the purity we will make a chemical analysis of 
the samples when they arrive. 

A couple of ounces of each will be sufficient. 

In regard to the cooling of corn. We do not think it would 
be safe to process for only sixty minutes at 240 degrees Fahr. 
Sometimes this temperature appears to give perfect satisfac- 
tion, and then at other times it fails and considerabie loss 
follows. The only safe general method to be recommended is 250 
degrees for 65 minutes, maintaining a boiler ‘pressure of at 
least 80 pounds, allowing ten to fifteen minutes ior raising and 
also for lowering the temperature. The dry steam method is 
probably better than the water from the fact that there is a better 
circulation. The corn should not be too dry; there should be 
sufficient fluidity to carry the heat from the outside of the 
can into the center, where the resistant forms of bacteria are 
just as numerous as in any part of the can. 

We should be very glad to have you read carefully the 
method for cooling cans which is fully described in the labor- 
atory report published in the CANNER of May 4th, page 29; 
after you have read this carefullly and fitted up your process 
kettle in the manner described you will be able to sterilize the 
corn perfectly. Then give it a quick chill and the color will 
be just as good as that which you put up in former years. 
We would advise you not to take any chances on the short 
process. 

Spoilage of Canned Kraut Investigated. 
. May 26, 1905. 

National Canners’ Laboratory, Aspinwall, Pa.—Gentlemen: 
Your letter of the 24th received, and contents carefully noted. 
We want to ask you if, in your judgment, the water in which 
these pickles were salted was too cold to give the proper results; 
we have salted pickles by our process for nine years and the 
same man that salted these salted all our stock for several 
years, and has had no trouble except these we have referred 
to you, and only a portion of these are affected. 

We do not know how cold the water was, but you can imag- 
ine, as it was pumped from the well and placed in the tank at 
time of salting. 

We thank you for 
opinion on the above. 

We are sending you to-day six cans of sauer kraut. 

Good—1 cooked 15 minutes in closed retorts, 240 degrees, 12 to 
15 pounds’ pressure. 

Spoiled—2.cooked 15 minutes in closed retorts, 240 degrees, 12 
to 15 pounds’ pressure. 

Good—1 cooked 18 minutes in closed retorts, 240 degrees, 12 to 
15 pounds’ pressure. 

Good—1 cooked 23 minutes in closed retorts, 240 deg:ees, 12 
to 15 pounds’ pressure. 

Good—1 cooked 25 minutes in closed retorts, 240 degrees, 12 
to 15 pounds’ pressure. 

We have put up a great deal of kraut and cooked it 15 min- 
utes, as above; some has swelled and some has not; what we 
want to know is how long to cook it to kill all fermenting 


your information,. and also wish your 


PLATE III. 





Bacillus Megatherium. Magnified 1,000 diameters. 


germs. Also how much water, in your opinion, should be put 
in the retorts to cook properly. 

Trusting you will give us your opinion on the above subjects 
promptly, we remain, Yours truly, 





PLATE IV. 





Bacillus Megetherium; spores. Magnified 1,000 diameters. 

Two of the cans which had been processed fifteen minutes 
at 240 degrees were found to be swelled and of course were 
spoiled. One can cooked fifteen minutes at 240 degrees Fahr. 
was also found to contain living bacteria which are peculiar 
to cabbage. No bacteria were found in the others that were 
cooked eighteen, twenty-three and twenty-five minutes. It 
would be advisable to process with dry steam for twenty 
minutes at 240. 

The tin plate had. been very severely attacked in all these 
cans. It would be advisable to use an inside coated can for 
sauer kraut. 


Investigation of Swelled Cans of Sweet Potatoes. 


‘ " ., May 4, 1905. 

The National Canners’ Laboratory, Aspinwall, Pa.—Gentlemen: 
We are expressing you to-day two sample cans of swelled sweet 
potatoes. We would like to have you examine these goods and 
advise wherein lies the ¢ause of spoilage. We gave these goods 
15 minutes under 10-pound pressure in the steam kettle and 
1% hours under 240 degrees in process kettle. We have had 
more spoiled sweet potatoes this year than we have ever had 
in previous seasons and apparently gave them the same timé 
as heretofore. 

Any information you can give us regarding this will be appre- 
ciated. Yours truly, 








The cause of the spoilage is imperfect sterilization. The 
cans are full of bacteria which produce carbonic acid’ gas, lactic 
and butyric acids. Owing to the dryness of the potatoes and 
the lack of fluid, sterilization is quite difficult. We think, 
however, that the following method will overcome the diffi- 
culty. «Give these goods fifteen minutes under 10 pounds pres- 
sure with the vent open; then immediately close the vent on 
removal from the steam retort, and process for ninety min- 
utes at 250 degrees Fahr. We found a very peculiar organism 
to be responsible for the spoilage in these sweet potatoes. It 
is a species of germ resembling in many respects bacillus 
mucoides, discovered by Flugge. The bacilli are 1.6 to 2.42 
in length and grow out in filaments ‘or threads of various 
lengths and these threads are never straight, but bent in spiral 
form and are composed of from three to ten elements. The 
bacillus is very slightly motile and produces ‘small elliptical 
spores set near the center of the rod and when set free the 
rods dissolve almost immediately and the shell does not stain 
readily, dissolution taking place so rapidly that the stain re- 
veals the presence of the shell by only faint shadows. 

This is an aerobic and: facultative anaerobic bacillus which 
grows well in media sweetened with 2 per cent glucose. Along 
the track of the. needle the growth is rootlike; little branches 
are sent out on all sides which penetrate the medium. ‘It 
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liquefies gelatin, inverts sugar, decomposing it into acid and 
gas. Colonies are small and filamentous; mycelicial-like 
branching occurs. 

This species differs from any other species of mycoides that 


PLATE V. 





Photomicrograph of a slime-producing bacillus isolated from 
peas. It was slowly motile, able to grow in the presence or 
absence of oxygen; produces acids without formation of gas. It 
is closely allied to Bacillus Mycoides. Owing to the formation 
of slime, the flagella were difficult to demonstrate; the slime was 
precipitated with chloroform, and the flagella were stained with 
a mordant and carbol fuchsine. Mag. 1,000 diameters. 


PLATE VI. 





a ee 
Photomicrograph showing rods and spores of the bacillus de- 


scribed under Plate V, a facultative anaerobic germ isolated 
from canned peas. The spores are extremely small and located 
at the center of the rods. Stained by carbol gentian violet. 
Mag. 1,500 diameters. 


has come ufider our observation from the fact that all the 
chains are spiral in form. It is less motile than other similar 
bacilli. 

Discoloration of Canned Corn. 


We are sending you two cases of corn by express for you 
to examine. We had trouble with some of our cans last year. 
The corn, after being canned, would show a black streak down 
the side seam and also around the bottom of the can, and we 
concluded it was on account of using too much flux in making 
the can, and we would like you to give us your opinion on this 
matter. Yours truly, 





We find that the discoloration is due entirely to bacteria 
which are present in the cans. None of the cans were swells, 
and none gave any indication of anything wrong with the con- 
tents. There were only eight cans which showed any signs of 


discoloration, and in these were living bacteria which were the 
cause of the trouble. 





A number of Petri dishes and test tubes were prepared with 
nutrient agar, which is a jelly-like substance prepared with neat 
juice and agar added in sufficient amount to make it solid. The 
surface of the Petri dishes was streaked with the discolored 
portion of the corn and test tubes were inoculated in the same 
marner. Within twenty-four hours there was a considerable 

PLATE VII. 
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Photomicrograph of a motile bacillus (Aterrimus) belonging to 
the Vulgatus group. Isolated from a can of spoiled apples. 
The spores of this bacillus probably gained entrance to the 
apples through a perforation in the can. This bacillus is en- 
dowed with numerous flagella which are demonstrated by special 
staining methods. This specimen was from pure culture on 
Agar, eight hours old. Photographed through the microscope, 
using 1-12th homogeneous oil immersion lens and acetylene radi- 
ant. Magnified 1,200 diameters. 


PLATE VIII. 


Bacillus Aterrimus. Photomicrograph showing rods contain- 
ing median spores, barren rod and free spores. This preparation 
was made from a culture on Agar four days old, and stained 
with carbol fuchsine. 

These spores are the seed forms of the bacilli shown in Plate 
V. They are very resistant to heat, being able to withstand 
boiling for several hours. Magnified 1,500 diameters. 


growth in all the dishes and tubes. There was one species of 
bacteria present, which was bacillus aterrimus, which is shown 
in plates 7 and 8. Bacillus aterrimus is a microorganism 
found frequently in field corn, sometimes in cabbage. We 
have isolated it from the black substance seen on the ears 
of corn in the field, although this is not the only organism 
which produces the black smut. 

Form of the Rods.—Small, thick rods with ends slightly 
rounded, similar in any respects to the common potato bacillus. 

Motility—It is actively motile, having numerous flagella 
growing from all parts of the rod. 

Sporulation—The spores are ellipsoidal, situated near the 
center of the rod; they are thick-walled and resistant to high 
temperatures. 

Staining.—They stain readily with all aniline dyes and also 
by Gramm’s method. 
ne rapid. A thin spreading film, slightly bluish 
in color. 

Gelatin Plate Culture—The color of the growth is brown 




















to yellowish brown. The colonies are slightly granular with 
scalloped borders. ‘ 5 

Liquefaction—Rapid and extensive. — 

Glycerin Plate Culture—There is a free growth along the 
entire line of it in the needle. Growth becomes brown from 
yellowish brown. The agar is colored black or brown. A thin 
film extends outward from the streak and this film has a pale 
bluish cast and is composed of very young, actively motile 
rods. On potatoes it forms a thin brownish or black wrinkled 
pellicle-like growth. The potato turns black throughout. Milk 
is coagulated, casein is peptonized, starch is inverted. 

Oxygen Requirements.—It is an aerobe and also a faculta- 
tive anaerobe. 

Temperature—Grows well at ordinary temperature and 
also in incubator at 98 degrees Fahr. 

Pathogenesis——The organism is not pathogenic. Spores in- 
oculated into a guinea pig do not seem to cause the animal 
any inconvenience beyond a slight soreness at the seat of 
inoculation. 

The organism compares in biological and morphological 
characteristics with B. mesentericus niger discovered by Beale 
& Hart. It is not very widely distributed and we have not 
met with it in corn except in a very few cases. It does not 
produce gas. The growth in the cans of corn is. not so 
marked as when grown on potatoes. 

A temperature of 250 degrees for sixty-five minutes applied 
to corn ought to destroy the spores of this organism. It is, 
however, one of the most resistant of all bacteria and in this 
respect resembles the potato bacillus so frequently met with in 
spoiled corn. 

Having discovered that this organism was the cause of the 
discoloration we did not go into the matter of further an- 
alyzing the corn. There are two other causes of discoloration 
sometimes met with in canned goods, namely, the action of 
sulphites on two metals, particularly iron and tin, which we 
have alluded to in other reports. 

Determining Purity of Goods. 
—__—_—___, ———.., June 9, 1905. 

National Canners’ Laboratory, E. W. Duckwall, Director, As- 
pinwall, Pa.—Dear Sir: We are sending you by express, pre- 
paid, 2 cans of corn, which we wish you to analyze for saccharin. 

Yours truly, 

Our analysis of the samples shows that there has been no 
saccharin used in this corn. 

Any amount of saccharin used in the preparation of corn, 
peas, etc., can be detected by chemical analysis, that is, of 
course, any amount which would have any practical! value as 
a sweetener. We have made analyses of trial samples in 
which saccharin had been added in very minute quantities and 
yet were able to detect it in all cases. In making analyses 
for saccharin a whole can of the goods is used and practically 
all of the saccharin present is extracted and can of course be 
readily recognized by its intensely sweet taste. There are 
also some chemical tests which can be applied to this extrac- 
tion which will detect the saccharin if there were any doubt 
about the taste of the extraction. We do not therefore believe 
it would be possible to use saccharin without danger of its be- 
ing detected. 





' ., May 23, 1905. 

E. W. Duckwall, National Canners’ Laboratory, Aspinwall, Pa. 
—Dear Prof. Duckwall: We are sending you to-day two cans 
of corn. We would like you to analyze these and advise us if 
there is any bleached saccharin or any preservatives used in 
same. If you will kindly make a report at your earliest pos- 
sible convenience, we will greatly appreciate your courtesy in the 
matter. Yours very truly, 





We find that this corn contains no saccharin nor bleach 
nor were preservatives used in same. In testing for saccharin 
we used the following method: One can of the corn was 
crushed in a mortar and acidulated with dilute sulphuric acid, 
strained and the liquid extracted with chloroform. The chloro- 
form was drawn off, allowed to evaporate at room temperature 
and dissolved in a little hot water. This would contain any 
saccharin present, which would be easily recognized by the 
intensely sweet taste. 

In determining whether or not the corn had been bleached 
by the addition of sulphites we used the official method, which 
is as follows: A can of the corn is crushed in a mortar, 
acidulated with phosphoric acid and a small quantity distilled 
off. The first few cubic centimeters of the distillate are treated 
with bromine water and boiled a short time. Barium chloride 
solution is now added. In case the corn had been bleached a 
white precipitate would be given. 





. ., June 13, 1905. 
National Canner’s’ Laboratory, Aspinwall, Pa.—Gentlemen: 


e are sending you by express to-day four cans of corn marked 
Lots 1, 2, 3 and 4 


We ‘would like a saccharin test made on each one of these 
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lots and a report from you as to what you find. A prompt re- 
port from you will be appreciated. Yours truly, 





We were unable to find any saccharin in any of these sam- 
ples, although we are not absolutely certain about No. 3, 
with which we had some little difficulty, and as we use a 
whole can for a single test we are unable to say positively 
about this can. In numbers 1, 2 and 4 we were unable to get 
any reaction whatever for saccharin. 

— —, ———., June 5, 1905. 

Prof. E. W. Duckwall, National Canners’ Laboratory, Aspin- 
wall, Pa.—Dear Sir: I would be pleased to have you write me 
explaining the effects of bleach used in corn. Also your observa- 
tions on black corn and the general causes for same. 

Yours truly, 








One of the most common causes of black spots and discol- 
oration in canned corn is the employment of bleaching agents 
by the packers to whiten the corn. Nearly all these bleaching 
agents are made from sulphurous acid combined with soda 
and a little galvanic battery is set up between the tin and the 
steel and the acid so that ferric salts are deposited on the 
corn. This is one of the most common causes, particularly 
in cans where the steel is slightly exposed. We do not believe 
any discoloration would follow the use of sulphites unless at 
least two metals operate in connection with it. It is possible 
that the lead in the solder and the tin would combine with 
the sulphurous acid and metallic salts would be formed. This 
would account for the frequent occurrence of discoloration 
along the seam and around the top and bottom. 

Another cause of discoloration is dust and dirt. In our 
monthly laboratory reports we have called attention to the 
fact that dirt and dust often get into the cans and unless they 
are properly washed portions of the contents will become 
discolored. If the packers would demand a machine for wash- 
ing their cans we believe that some inventor would get up one. 
It certainly ought to be done, because many of the packers 
purchase their cans in the winter and these are stacked up or 
crated in the warehouse and in many cases are exposed for 
several months before they are used; consequently consider- 
able dust and dirt gain entrance to the cans through the 
opening. 


Analysis of Water. 





ae ie 
E. W. Duckwall, Aspinwall, Pa.—Dear Sir: Expressing you 
to-day one quart of water from our deep weil, which we have 
just finished. We want to know how this water will do for 
boiler use and also if suitable for our brine used in peas and 
corn. If you find it pure, will also use it for drinking purposes. 
As to well from which this is taken: It is an 8-inch driven 
well we completed Saturday, and you may still find a trace of 
oil in water from the tubing, as it has not been pumped over 
four or five hours. Please mail report as soon as possible. 
Yours truly, 

We consider that this water would be suitable for brine used 
in peas and corn. It would also be suitable to use for drink- 
ing purposes, but if used in your boilers you may have a lit- 
tle trouble with scale, for the water contains considerable 
quantities of lime. We found no organic matter present in 
the water, as was shown by the following test: 

A large tube was filled with water acidulated with sulphuric 
acid and a few drops of potassium permanganate solution were 
added. This was allowed to stand for some time in a warm 
place. No discoloration took place in the water, which showed 
that no organic matter was present. To another portion of 
the water ammonium oxylate solution was added. A consid- 
erable precipitate was obtained, showing the presence of a 
large amount of lime. To another portion ammonia was 
added in excess, giving no precipitate of iron but consider- 
able precipitate of magnesia. Small amounts of sulphates 
and chlorides were also present. The magnesia in the water 
exists principally in the form of magnesium sulphate or ordi- 
nary Epsom salts. The chlorides are principally common salt 
and magnesium chloride, and these would not be detrimental 
in any way. 


Cause of Soft Pickles. 


—_——__——, ———... May 5, 1905. 

Mr. E. W. Duckwall—Dear Sir: It has been with much inter- 
that I have read of your work, as recorded in The Canner. 

Although not exactly along the same line as your usual work, 
I would be very grateful for ycur opinion. 

The past season I have had some trouble at one of our fac- 
tories in the salting of pickles. We salt in 200-barrel tanks, 
and we had no trouble until after the middle of the season. 
After that time the brine did not seem to work, and it “had a 
sour smell. When we opened the tanks, we found that some 
of the pickles were slippery and some were partly rotten, while 
others in the same tank were in perfect condition. All of our 
tanks were salted in the same manner, and I fail to see why 
all of our first tanks should be good and the last ones more or 
less affected. 

Our water is taken from a drilled well and is very cold, and 
the water was pumped direct from the well to the salting tanks. 
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Would it be possible for this water to be so cold that the pickles 
would partially spoil before they would take the salt? 

I should be pleased to send you any samples that you may 
need to make an analysis of this spoilage, if you will direct as 
to quantity, etc. 

Trusting that 
remain, 


you may be able to discover the trouble, I 
f Yours very truly, 


PLATE IX. 





Showing yeast from soft pickles. 


We found the water perfectly pure, containing no organic 
matter. to speak of, nor any substance which would cause soft 
pickles. The little keg of pickles was fermenting violently 
when it reached us, and we made a microscopical examina- 
tion of the brine and found that the fermentation was caused 
by yeasts. The yeasts had filled the center of the pickles 
and the evolution of carbonic acid gas was so great that in 
some cases the pices burst, but in most of the cases a soft- 
ening process followed, the skin became slimy and _ peeled 
off. This can be accounted for in but two ways. Either these 
pickles had stood too long after having been pulled from the 
vines, or the salting was not,done correctly. 

In our experience soft pickles are due to one of these two 
causes. 

Pickles should be salted the same day they are picked from 
the vines. It should be clearly impressed upon the growers, 
that pickles carried over night will not be accepted or paid for. 

They must be picked early in the marning and delivered the 

_same day, so that they can be salted as soon as possible. The 

strength of the brine in the bottom of the tank should be 50, 
about a half barrel of salt to three barrels, or fifteen baskets, 
of pickles. Put four inches of brine in the bottom of the 
cask, then salt every fifteen baskets. Make brine on the top 
of the cover 35; this must be increased two degrees every 
other day until the brine reaches 65. Of course you under- 
stand about the pumping over of the brine from the bottom 
to the top. : 

We are rather inclined to believe that this stock was not 
fresh when it was salted. These soft pickles are not caused 
by impure water, and we are therefore fordéed to the conclu- 
sion that the trouble is due either to stock which was not 
fresh, or to improper salting. 


Analysis of Alum for Purity. 


—_—————_, ———., May 28, 1905. 

E. W. Duckwall, Aspinwall, Pa.—Dear Sir: We are sending 
you by express to-day %-oz. bottle containing pure ground alum 
and %-oz. bottle containing concentrated alum. We would like 
to have you analyze these two samples at your earliest con- 
venience ang advise us as to the make-up of each of them. We 
would like know if there is a constituent in the concentrated 
alum that does not appear in the pure ground alum, and vice 
versa. We would also like to know if either or both of these 
samples contain any iron and if either or both samples are 
pure alum. We would also like to know particularly as to how 
much stronger the concentrated alum is than the sample marked 
pure ground alum. We would like to have this information as 
early as possible and trust you can find it convenient to give 
the matter your attention soon. Is there anything in the con- 
centrated alum that would be likely to soften pickles? 

Thanking you in advance for your kindness, we are, 

Very truly yours; 

We herewith hand you our report and also give you the 
method and technique employed The method used was as 
follows: 


Alum content of the sample. One gram of the alum dis- 


solved in. water, 1.2 grams of barium chloride and phen- 
olphthalein test solution is added as an indicator. The soly- 
tion is now titrated with normal alkali solution. Each cubic 
centimeter of the normal alkali is equal to 0.057 grams of 
aluminum sulphate.- 

The free acid is determined as follows: 2 grams of the 
alum are dissolved in water, methyl orange is added as an in- 
dicator. and titrated with normal alkali solution. The result 
multiplied by 0.49 and divided by 2 gives the amount of total 
acidity of the sample. The water of crystallization is calcy- 
lated upon the amount of aluminum sulphate in the sample. 
The percentage of purity is therefore the sum of the aluminum 
sulphate and the water of crystallization. The moisture and 
impurity are obtained by the difference. 

Neither of these samples contained any iron. You will 
notice in the analysis that practically. the only difference in 
the two samples is in the amount of moisture and free acid. 
The pure ground alum contains practically no free acid while 
the concentrated alum contains a large percentage of free 
acid, but the concentrated alum contains, as you will notice, 
a considerably larger percentage of alum. The following 
are the results of the analysis: 

CONCENTRATED ALUM. 


UD Gs oo. dons bn eo sc cncdtccdsncceciceesatons 1.96 
I CE Mins intone dec sinwe wet 0 6:64 50.60 50.46 
WACEr GF CFIBCRIIBRCION. cc cccccccccccccccce 47.55 
PEOMCUES, TEADUTILIOE, GEC. oc cccciscccceccccces 0.03 
C8 PE Oe Pee PETE LE ECC ee TET ET OCTET 100. 


OF I n.d6.n005 0 4ecusescceccae 98.01 


Percentage j 
PURE GROUND ALUM. 


PG DEE ‘wiictsdnach dv catinsthevew kane nesees 0.18 
ES RUE D6 wa de ced beaten cd 0008s 47.80 
Water of crystalligation.......ccccccccscces 5.28 
Moisture, impurities, etc........ get eeeeees 6.74 
SEE. dba dCaehthiecen ack ban ehAehbekanien 100. 
Pereemtame. GCF MUP. oo scctssccccscscvccces 93.08 


In view of the fact that the concentrated alum has so much 
more sulphuric acid I would advise you not to use it on your 
pickles. We cannot say positively what action it might have 
on them so far as their becoming softened is concerned, but 
this amount of sulphuric acid might lead sonie state chemist 
to condemn your goods, as sulphuric acid is considered a poi- 
The ground alum is 93 per cent pure, and I think will 
arswer your purposes admirably. ‘ 


son. 


Work Done for a Wholesale Grocer - Analysis of Extracts and Castile Soap 
-An Interesting Investigation. 





: ., June 7, 1905. 

National Canners’ Laboratory, Aspinwall, Pa.—Gentlemen: 
We are sending you by express, prepaid, the following samples: 

1 bottle vanilia extract. 

1 bottle lemon extract. 

1 bar castile soap. 

We will appreciate it if you would analyze these samples, and 
send us report at your earliest convenience. Yours truly, 

The sample of castile soap answers all of the requirements 
of the U. S. Pharmacopoea, which are as follows: On dis- 
solving 20 grams of the soap in alcohol and transferring the 
undissolved residue to a filter, washing it thoroughly with 
alcohol, it does not weigh more than .6 gram, the limit of 
sodium carbonate. Also on solution of 5 grams of the soap 
in 50 c. c. of water and upon mixing with 3 c. c. of oxalic acid 
decinormal solution, no pink color is produced by the addi- 
tion of a few drops of plenolphthalein test solution, that is 
the limit of alkalinity. It is readily soluble in go per cent 
alcohol and in twenty parts of cold water and 1% parts of hot 
water. It does not impart a grayish stain to white paper; ab- 
sence of free oil. When burned to an ash it does not de- 
liquese; absence of potassium. It loses approximately 30 per 
cent of moisture when dried out at 110 C. Under a microscope 
with a magnification of 1,000 diameters the little globules 
present the characteristic appearance of olive oil. The soap 
also presents the grayish white, inodorous appearance and be- 
comes hardened and pulverizable when kept in a dry warm 
room. These are all general characteristics of pure castile 
soap. Castile soap in the pure state is prepared by the action 
of sodium hydroxide upon olive oil and contains about 30 
per cent of water. It should also be slightly heavier than 
water and therefore sink in the liquid. When soap is about 
pure it should rapidly fuse, swell up and be decomposed. 
Soap in general decomposes by all the acids, earth, earthy 
and metallic salts. Acids combine with the alkalis of the 
soap and set free the oil acids. The earths unite with the 
oil acid and separate the alkali, while the earthy salts give 
rise by double decomposition to an insoluble soap as their 
base and a saline combination between the free acid and the 
alkali of the soap. Hard waters, in consequence of their’ com- 
bining salts and lime, decompose and curdle the soap, form- 
ing, of course, insoluble salts of palmitic and stearic acids. 

The action of the soap therefore depends principally upon 
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the amount of free palmitic and stearic acid which it will lib- 
erate. The fatty acids undergo a change known as saponifi- 
cation when brought into contact with a salifiable base, form- 
ing the insoluble precipitates. f 

Soaps in general are divided into two classes—soft soaps 
and hard soaps. Soft soaps are usually of domestic manufac- 
ture; the alkali used is caustic potash ; the oils used are hard, 
butter and fatty meat scraps. The process of manufacture 
is very simple—the lye and grease and oil are simply boiled 
together. Soft soaps depend upon the alkali and oil used, 
that is, potassium hydroxid makes a soft soap. 

Hard soaps’are manufactured in enormous quantities. Caus- 
tic soda is the lye used and the fats are cocoanut oil, tallow, 
palm oil, sweet or olive oil and cotton see oii. The best toilet 
soaps are made from the better oils and alkalis. These soaps 
are entirely made by the action of sodium hydroxide upon 
some oil. The finer grades of soap, such as are made from 
cocoanut oil, olive oil, etc., are milled soaps; that is, after the 
first process of manufacture the soap is dried, ground to a 
powder and then pressed into a cake of suitable size. The dif- 
ferent varieties of soap all come under this process of manu- 
facture. 

Should you wish any other information as to the process 
of manufacture we will be glad to give you all the information 
in our power. 

The lemon extract you sent us does not come up to the re- 
quirements of the United States standards, It contains by 
yolume 69.15 per cent alcohol, lemon oil, 3.6 per cent coloring 
matter, none; the remaining percentage is water. Lemon ex- 
tract should contain at least 5 per cent of lemon oil by vol- 
ume and 80 per cent of deodorized alcohol, with no foreign 
ingredients. The specific gravity of the lemon extract was 
found by the usual methods and the percentage of alcohol de- 
termined by reference to Squibb’s Specific Gravity and Per- 
centage of Alcohol tables. The percentage of lemon oil was 
determined as follows: 20 c. c. of the extract was placed in a 
Babcock flask, 1 c. c. of dilute hydrochloric acid 1 to f was 
added; 25 c. c. of water at 60 degrees C. was now added. 
The solution was thoroughly mixed and allowed to stand in 
water at 60 degrees C. for five minutes. This was now 
whirled in the centrifugal machine for several minutes, water 
was added to bring the, oil intg the graduated neck of the 
flask and whirled again rapidly for a few minutes; then the 
bottle was placed in water 60 degrees and the percentage of 
oil was determined by the amount of oil appearing in the 
neck of the flask. If over 2 per cent of oil is found to be 
present .4 per cent is added to correct for the amount of oil 
contained in solution. 

The coloring matter which might be present is tested for 
according to the official methods. Methyl alcohol is sometimes 
used in the manufacture of lemon extracts. In order to deter- 
mine whether methyl alcohol was present the following test 
was made: A few cubic centimeters of the extract were dis- 
solved with wates until it contained approximately 12 per 
cent of alcohol’by weight. Any methyl alcohol present would 
be oxidized to formaldehyde by the following method: A 
copper spiral is heated to redness in an oxidizing flame and in- 
troduced into the liquid. This is repeated several times, or 
until the coating of copper oxides is not removed from the 
spiral. This solution would now contain formaldehyde in 
case there were any methyl alcohol in the extract. A test 
known as the “hydrochloric acid test” of Leach was applied 
but none was found to be present. 

While this lemon extract is a pure lemon extract it would 
not comply with the pure food laws for the reason that it does 
not contain the necessary percentage of lemon oil, and also if 
it were to contain a larger percentage of lemon oil it would 
be gecessary that the percentage of alcohol be correspondingly 
increased. In order to hold up 5 per cent of lemon oil it is 
necessary that the percentage of alcohol be at least 80 per cent. 

The vanilla extract is a pure extract which will answer 
all the requirements of pure food laws. The specific gravity 
Is 1.104 vanillin, per cent .108, per cent of alcohol by weight 
38.84. This will answer all requirements. Vanilla extract 
is obtained from the vanilla bean by the action of deodorized 
alcohol. It is ordinarily adulterated by the use of the extract 
of the tonka bean. In order to determine if the sample is a 
pure extract it is necessary to determine whether the extract 
contains the active principle of the vanilla bean or the tonka 
bean. The active principle of the vanilla bean is a non- 
nitrogenous substance called vanillin, to which the vanilla 
bean owes its peculiar odor. It has a sharp but pleasant odor, 
is soluble in alcohol, hot water, ether and chloroform; it 
mets at 80 degrees C., and is present in the vanila bean in 
amounts varying from 1 to 2% per cent. 

Coumarin is the active principle of the tonka bean. It is 
also readily soluble in hot water, ether, chloroform and alco- 








hol, and chrystallizes at 67 degrees C. In order to determine 
if either vanillin or coumarin or both of these substances are 
present in the extract the following process is carried out: 
25 grams of the sample is alcoholized at 80 degrees C.; lead 
acetate solution is now added until all precipitable matter is 
thrown down; the solution is now filtered with several drops 
of chloroform in a separatory funyel. The extract will con- 
tain the vanillin or coumarin, which is transferred to a clean 
separatory funnel and shake out several times with 2 per cent 
ammonia. This extracts the vanillin, leaving the solution of 
coumarin, if present. The ammonia extract is now acidulated 
with hydrochloric acid and extracted in a separatory funnel 
which removes the vanillin. This is allowed to evaporate at 
room temperature and the vanillin identified by its physical 
and microscopic appearance. The original chloroform .solu- 
tion is now allowed to evaporate at room temperature, which 
will deposit the crystals of coumarin, which also present char- 
acteristic physical and microscopical properties. This separa- 
tion of coumarin and vanillin will readily give the knowledge 
as to the adulteration of any vanilla extract. The presence of 
any coloring matter is.determined by the usual methods. 


Analysis of Cider Vinegar. 


- . ., May 18, 1905. 
National Canners’ Laboratory, Aspinwall, Pa.—Gentlemen: 
We are to-day expressing you, prepaid, sample of vinegar, on 
which we would like to have analysis furnished, at the earliest 
possible date. 
Thanking you in advance for your attention, we are, 
Yours truly, 





‘ 


We find that this vinegar answers all the requirements of 
pure cider vinegar. The result of the analysis is as follows: 

Acid, 4.44 per cent; solids, 2.4 per cent; ash,..27 per cent; 
alkalinity of ash, 14. A heavy precipitate of cider vinegar 
solids was produced upon the addition of basic lead acetate. 


Experimental Research Work Continued—Feeding Salicylic Acid and 
Saccharine to Guinea Pigs. 


This line of work taken up by the National Canners’ Lab- 
oratory is done in the spirit of true scientific research. It is 
not done because any special demand has been made by the 
subscribers to this department; indeed, we have never re- 
ceived a single letter requesting us to take up this investi- 
gation. There has been so much written on the harmfulness 
of these two substances (salicylic acid and saccharine), and 
practically no experimental work to back up the claims of 
the opposition, that it seemed advisable to us to conduct some 
actual experiments. Last year we carried on four series of 
experiments fully described in the montltly laborator reports 
published in the CANNER from August to December. 

Those animals were fed five milligrams daily of* salicylic 
acid and benzoate of soda and the results obtained from the 
pathological analysis seemed to completely upset all of the the- 
oretical arguments built by those who for personal reasons 
were opposed to the use of modern preservatives in tomato 
catsup, chili sauce, apple butter, preserves, etc. 

Last year we had difficulty in getting the guinea pigs to eat 
over 5 milligrams of preservative daily. A larger quantity 
seemed to give the food a disagreeable taste. This year we 
have found a way of overcoming the difficulty and are feeding 
each of four pigs on roxmilligrams of salicylic acid daily. 

Since the size of a guinea pig cgmpared with that of a 
man is as I to 100 or I to 150 this same proportion for a man 
would be from 1 to 1% grams daily. This amount of pre- 
servative would prevent the growth of micro-organisms in two 
to three pounds of food in the proportion of 1 to 1,000. In 
other words it would be the same as a test on a man where all 
of his daily.food contained salicylic acid in the proportion of 
I to 1,000, not counting water. 

Four animals are each being fed 5 milligrams of saccharin 
daily. This is equal to the sweetening power of % pound of 
cane sugar for a man—an amount never consumed on the 
average. It has been claimed that saccharin will cause dis- 
ease of the kidneys and other internal organs, and it is our 
purpose to test the truth of such statements. We began these 
two series of animal experiments on June 15 and we will 
probably continue them during the entire summer. 





Enzymes. 
By L. A. WALTER, M. S. 


A general misconception of the nature, actions and gen- 
erale characteristics of enzymes seems to exist among’ all 
classes of people, even those who class themselves as scien- 
tists not being in all cases exempt. The most common mis- 
take made-is to class the ,enzymes with forms of bacterial 
growth. Very recently a Southern writer in one of our pa- 
pers made this mistake in writing upon the subject of pre- 
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servatives. The whole of his reasoning was spoiled by that 
blunder, for he made the statement that as bacterial growth 
was retarded or stopped by the action of preservatives so the 
action of the ferments or enzymes in the digestive organs 
must also be retarded by the same substances. But this con- 
clusion, whether right or wrong, was not reached in the 
proper manner. 

Enzymes are not bacteria. They have no life as it is com- 
monly termed; they differ in structure, chemical composition, 
and in general method of action. Also they are in all cases 
incapable of producing any form of disease in plant or animal 
life. Substances which may be detrimental to plant or animal 
life may have no action whatever upon an enzyme. 

It is not the inteftion of the writer to here enter into a 
technical discussion of the nature and action of enzymes, but 
to give in a short paper a resume for the layman, of this 
very broad and exceedingly technical subject. First we must 
have a definition of an enzyme. It is an exceedingly difficult 
matter to give in a few words an absolutely correct idea of an 
enzyme, but it is briefly as follows: 

We may consider an enzyme to be an organic chemical 
compound with a definite composition and capable of causing 
chemical changes to take place in substances without any 
change in its own composition or capability for action. They 
are widely distributed in nature, always playing an important 
part somewhere in the life cycle of all plants and animals. 
Thus we have pure chemical compounds absolutely without 
life and yet producing the most important of changes in ma- 
terial life. 

The composition of the different enzymes varies somewhat. 
They all contain carbon, hydrogen and nitrogen. Some also 
contain sulphur ond may also contain some ash. The com- 
position in many cases almost approaches that of albumen in 
containing large amounts of carbon and nitrogen with per- 
haps the addition of a little sulphur. Such an enzyme is the 
pepsin of the stomach which seems to be almost a true albu- 
menoid. But this is by no means the case with all the 
enzymes. Some are very far from even resembling the albu- 
mens in ‘that they contain a very small nitrogen content, and 
in some of; the rarer ones recently discovered, scarcely any 
oxygen in their composition, though this is the exception 
rather than the rule. 

The exact cause of the production of enzymes is not thor- 
oughly understood, but they all seem to be produced in the 
same general manner. Certain special cells in all instances 
where they are produced seem to have the power of oxidation 
of the albumenoid substances into enzymes. While this 
theory is combated by some, it is without doubt the correct 
solution of their production. 

We cannot distinguish the different enzymes simply by their 
chemical composition. We must observe their manner of 
action, the chemical and physical changes they produce, and 
especially the substances upon which they may act. Thus ac- 
cording to their nature, they may produce very different re- 
actions. Some have a molecular action only, as in the forma- 
tion of alcohol from glucose. 


Cs Hz Os equals2C QO. plus2C.H;OH 


Carbon 
Glucose. dioxide. Alcohol. 
Another series of enzymes act like oxidizing agents, add- 
ing oxygen to the substances upon which they act. This di- 


vision is of very little importance. 

Still a third class have a hydrating action, adding one of 
more molecules of water to the substance upon which they 
act. A good example of this is the transformation of com- 
mon sugar into dextrose and levulose by the addition of one 
molecule of water. 

Cre He» Ou plus H, O plus Cs Hw On 

Sugar. Water. Dextrose. Levulose. 

In this reaction the cane sugar is hydrated and decom- 
posed and we may see also that enzymes decomposing a sub- 
stance may give rise to two different products as the sugar 
yielding dextrose and levulose. By this we see that enzymes 
may produce a molecular change, an oxidation or a hydra- 
tion. From this we must conclude that they do not enter 
into combination with the substances which they may produce 
owing to the great disproportion existing between the enzymes 
and their products. They only seem to play the part of in- 
termediaries. They have also the power of increasing the 
interiorg energy of the substances upon which they may be 
acting, causing decomposition to take place more readily. 

There are many other explanations offered as to the ac 
tions of enzymes, but they all seem to have little of scientific 
or practical value. There is one, however, that deserves spe- 
cial mention. This theory holds that the action is- almost en- 
tirely a physical one. Others go still farther into very specu- 
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lative research. They hold and attempt to demonstrate that 
enzymes act not as substances but rather as forces. But all 
recent investigation holds strictly to the chemical nature, and 
action of the enzyme. ‘This speculative theory may be very 
attractive to some, but we must remember that any force 
must always have its capz acity for action incorporated in 
some material substance. 

The enzymes present various resemblances of living prot- 
oplasm, and are also extremely sensitive to chemical agents 
as acids and alkalies and in this resemble organic substances. 
They ‘also have a composition very similar to protoplasm, and 
both furnish reactions common to albumenoid substances, 
From this we must infer that we are dealing with a material 
substance and not with a property of a particular form of 
matter. 

It is unnecessary to give a complete classification of the 
enzymes or to go into the details of the actions of all the 
multitude of ferments. It might be well, however, to take 
note of some of the uses to which they are put, both indus- 
trially and scientifically. Every one knows of the physiolog- 
ical actions of these ferments; how the action of all the di- 
gestive juices is Jargely dependent upon them. The growth 
of plants also depends upon their action; the starch of the 
seed being converted into a sugar by means of an enzyme 
situated at the base of the germ in all fertile seeds. These 
ferments are also responsible for the production of a large 
number of substances as casein, fatty acids, glycerine, oil of 
bitter almonds, alcohol and a multitude of other substances. 


External factors do not seem to haye very much import- 
ance in their action upon the ferments. The physical agents 
seem to have a greater action than do the chemical ones. All 
of the enzymes when in solution are very sensitive to degrees 
of temperature and as a rule their activity is entirely destroyed 
above 50 degrees C. and below o degree ‘C. If not in solution 
they seem to be able to withstand quite extreme degrees of 
temperature. The action of sunlight also seems to rapidly 
destroy the active properties of enzymes, provided they are in 
aqueous solution, but not when in a dry condition. Acids 
and bases exert an entirely different action upon the enzymes, 
It is a well established fact that all of the ferments are de- 
stroyed by the action of mineral acids and alkalis in strongly 
concentrated solutions, but it appears that the very dilute 
acids stimulate these ferments to very energetic activity. The 
alkalis in dilute solution appear to be beneficial to only a few 
of the ferments. The remainder for the most part are in- 
jured or entirely destroyed by them. The action of the dif- 
ferent acids in different degrees of concentration varies ac- 
cording to the individual ferment so that it is impossible to 
draw any general conclusion, but as a rule, however, the 
organic acids act less energetically upon the enzymes than 
do the mineral acids, such as sulphuric, nitric and hydrochloric 
acids. 

Neutral salts have very little action, either positive or nega- 
tive, upon the ferments. In general, howevef, salts have a 
stimulating effect upon fermentative processes, while above a 
certain degree of concentration a retarding influence is ex- 
erted. The protoplasm poisons which exert a very marked 
influence upon the vital energy of micro-organisms has usually 
an insusceptible action upon the enzymes. Among these 
protoplasm poisons we may mention alcohol, benzoic acid, 
sodium fluoride, salicylic acid and ether. These substances, 
while they exert more or less detrimental effects upon living 
micro-organisms, have in some cases a beneficial effect upon 
the action of the enzymes. Of course in reference to these 
substances we meail in minute quantities, such quantities as 
will iust retard the growth of bacteria. It would seem from 
this that many substances which will retard natural decom- 
position will also aid in the natural processes of digestion. 

It is a difficult matter to state exactly as to what is the ulti- 
mate fate of the enzyme. The normal ferments seem to be 
dissolved and Oa gon in the animal body, although a small 
part passes off in small quantities in the urine and a still 
smaller quantity is excreted with the faeces. The ferments 
in the vegetable kingdom are either destroyed or else rendered 
inactive by natural processes. In most cases, however, they 
are destroyed or rendered inactive by the substance which they 
may produce. 

The subject of enzymes, while it has been studied a great 
deal during the past few years, is not as yet very thoroughly 
understood. The natural action of the enzymes has been go 
ing on for all time, but now it is beginning to find a great use 
in the industrial world. The industrial use of the enzyme is 
still in its infancy, but will likely grow to enormous propor- 
tions. The enzyme will soon play an important part in the 
iridustrial world, even as it now does in the natural processes 
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of living, but this will only come from the most thorough 
study of this important subject. 





Contributors to the National Canners’ Laboratory. 


Alart & McGuire, New York City; The Allivine Co., Norma, 
N. J.; The American Can Co., New York City; American Fruit 
product Co., Rochester, N. Y.; American Preserve Co., Phila- 
delphia, Pa.; Max Ams, New York City; Auburn Canning Co., 
Auburn, Neb.; Beechnut Packing Co., Canajoharie, N. Y.; 
Beutel Pickling & Canning Co., West Bay City, Mich.; Bloom- 
ington Canning Co., Bloomington, Ill.; John Boyle Co., Balti- 
more, Md.; A. Brakely, Bordentown, N. J.; Edgar Brick, Cross- 
wicks, N. J.; Burnham & Morill, Portland, Me.; E. 8S. Burn- 
ham Co., New York City; California Fruit Canners’ Association, 
San Francisco, Cal.; Cazenovia Canning Co., Cazenovia, N. Y.; 
Chicago Canning Co., Chicago, Ill.; Chisholm-Scott Co., Cadiz, O.; 
Joseph Campbell Co., Camden, N. J.; W. N. Clark & Co., Roches- 
ter, N. Y.; Clinton Canning Co., Rome, N. Y.; Clyde Kraut Co., 
Clyde, Ohio; Cobb Preserving Co., Fairport, N. Y.; Continental 
Can Co., Syracuse, N. Y.; Columbus Canning Co., Columbus, Wis; 
Cruikshank Brothers, Allegheny, Pa.; Curtice Buiothers Co., 
Rochester, N. Y.; Darby Canning Co., West Jefferson, Ohio; 
Dickinson & Co., Eureka, Ill.; Dyersville Canning Co., Dyersville, 
lowa; Erie Preserving Co., Buffalo, N. Y.; Farm Canning Ma- 
chine Co., Meridian, Miss.; Fernald, Keene & True, West Poland, 
Me.; Fort Stanwix Canning Co., Rome, N. Y.; Fremont Can- 
ning Co., Fremont, Mich.; The Gibson Canning Co., Gibson City, 
Il.; The Great Western Canning Co., Delphi, Ind.; Greenabaum 
Brothers, Seaford, Del.; William Grelck, Elgin, Ill.; Hamburg 
Canning Co., Hamburg, N. Y.; William Henning, Chicago, II1.; 
P. Hohenadel, Jr., Co., Rochelle, Ill.; The Hoopeston Canning 
Co., Hoopeston, Ill.; F. F. Hubbard, Canastota, N. Y.; O. Hub- 
bell, Indianapolis, Ind.; J. F. Humphreys & Co., Bloomington, 
Il.; Hunt Brothers Co., San Francisco, Cal.; Illinois Canning 
Co., Hoopeston, Ill.; Iroquois Canning Co., Onarga, Ill.; The 
Jones Dairy Farm, Fort Atkinson, Wis.; H. A. Johnson & Co., 
Boston, Mass.; Kaw Valley Canning Co., Lawrence, Kansas; 
Keokuk Canning Co., Keokuk, Iowa; The Kuner Pickle Co., 
Denver, Col.; Albert Landreth Co., Manitowoc, Wis.; Le Roy 
Canning Co., Le Roy, N. Y.; . A. Knight & Son, Boston, 
Mass.; Keene Canning Co., Freeport, Ill.; Fred Knapp, Chicago, 
Ill.; Logan, Johnson & Co., Boston, Mass.; Charles F. Loudon, 
Cincinnati, Ohio; Lake Mills Canning Co., Lake Mills, lowa; 
Marshall Canning Works, Marshalltown, Iowa; Martin & Nurie 
Canning Co., Blair, Neb.; Miles Corson Co., Philadelphia, Pa.; 
J. Middleby, Jr., Inc., Boston, Mass.; Louis McMurray Packing 
Co., Pontiac, Ill.; John Morrell & Co., Ottumwa, Iowa; Manito- 
woc Pea Packing Co., Manitowoc, Wis.; Musselman Canning 
Co., Ronks, Pa.; William Numsen & Sons, Baltimore, Md.; Na- 
tional Canning & Manufacturing Co., New York City; New 
Hartford Canning Co., Utica, N. Y.; Northern Maine Packing 
Co., Corinna, Me.; Oneida Community, Ltd., Kenwood, N. Y.; 
J. T. Polk Co., Greenwood, Ind.; J. F. Pyle & Son, San Jose, 
Cal.; The Pomeroy Canning Co., Pomeroy, Iowa; Pressing & Orr 
Co., Norwalk, Ohio; E. Pritchard, New York City; Philip J. 
Ritter Conserve Co., Philadelphia, Pa.; W. R. Roach & Company, 
Hart, Mich.; Rock Island Canning Co., Rock Island, Ill.; Rock- 
ford Packing Co., Rockford, Ill.; Rossville Canning Co., Ross- 
ville, l.; Rockwell City Canning Co., Rockwell City, Iowa; Saco 
Valley Canning Co., Portland, Me.; Sanitary Can Co., Fairport, 
N. Y.; The Sears & Nichols Co., Chillcothe, Ohio; J. Hunger- 
ford Smith Co., Rochester, N. Y.; Smith, Rouse & Webster, Bel 
Air, Md.; The T. A. Snider Preserve Co., Cincinnati, Ohio; A. C. 
Soper & Co., New York City; South Lebanon Canning Co., 
South Lebanon, Ohio; South Haven Preserving Co., South 
Haven, Mich.; Sprague Canning Machinery Co., Chicago, Ill; 
W. L. Stevens & Bro., Cedarville, N. J.; St. Paul Canning Co., 
St. Paul, Neb.; Sycamore Preserve Works, Sycamore, Ill.; Teare 
Canning Co., Willoughby, Ohio; The Traverse City Canning Co., 
Traverse City, Mich.; Turin Canning & Pickling Co., Boonville, 
N. Y.; United States Canning Co., Buffalo, N. Y.; Utica Can- 
ning Co., Utica, N. Y.; The Valley Packing Co., Lebanon, Ohio; 
Frank Vogel Co., Allegheny, Pa.; Warrensburg Canning Co., 
Peoria, Ill., Charles J. Off; Waterloo Canning Corporation, Wa- 
terloo, Iowa; Wausau Canning Co., Wausau, W,is.; W. W. Wood- 
ruff Co., Pittsburg, Pa.; The Waukesha Canning Co., Waukesha, 
W is.; Wayne County Preserving Co., Newark, N. Y.; Wheeling 
Can Co., Wheeling, W. Va.; The Williams Brothers Co., Detroit, 
Mich. ; The J. Weller Co., Cincinnati, Ohio; The Martin Wagner 
Co., Baltimore, Md.; George C. Worthley, Matawan, N. J. 





One View of the Tomato Situation. 


Strasbaugh, Silver & Co., Aberdeen, Md., say in 
their weekly circular on the canned goods situation: 

“Either insects or cold nights have caused the hold- 
er of tomatoes to take to the cyclone cellar, and to 
secure a block of this precious commodity, one has to 
stand upside down on tip toes, and then come out with 
only half order accepted, much like the position neces- 
sary to kiss the “Blarney stone” at Blarney Castle by 
hanging from the top of the wall, head down. Verily 
the perversity of human nature—when nobody want- 
ed tomatoes, so many hoped for advance. Now that 
the “hoped for” has happened sellers “are not.” 

“With such conditions will the advance continue, 
would it not be as well for the buyer and seller to get 
together at about present figures, and let us have a 
steady price on tomatoes for the coming year? 





“Thus, over production would not follow so soon, 
and the temptation to water the stock might not be so 
entertaining, reliable packed goods should be in de- 
mand, and fair profits to all should be accorded. 

“On this basis every one would be satisfied with 
their efforts and happiness and prosperity _ prevail 
among all the trade in the mystic tomato.” 


Suburban Farming for Wage Earners. 


A practical solution of various pressing problems 
which confront the body politic is being worked out, 
with every prospect of success. The parties interested 
properly realize the dangers involved in an ignorant 
floating population, but they believe it possible to 
effect an association of effort on the part of labor, 
employers and capital that will go far to remedy the 
situation. 

The idea is to form a corporation which shall ac- 
quire well located tracts of land near the principal 
cities, within easy rapid-transit distances of the fac- 
tories. These tracts are to be cut up into plots of 
about one acre, and upon each is to be built a snug 
little house. The whole place, including a policy of 
insurance upon the buyer’s life, is to be sold to the 
workingman for $1,000 to $1,500, on long time and 
payable in small installments, so that for less than the 
rent usually paid, the wage earner may own an acre 
and a home of his own, while if he dies before it 
is paid for, the insurance will more than take care of 
the obligation, and thus provide the family with a home 
and a little surplus. 

The plan also involves institutes or classes for teach- 
ing the people how to lay out their plots into gardens 
that shall yield both pleasure and profit. This edu- 
cational phase of the idea supplies the missing link 
which has heretofore caused the failure of many such 
efforts. Show the mechanic how to manage his gar- 
den, arrange for the plowing to be done, and fertilizers 
and garden supplies to be obtained and distributed 
through a little practical co-operation, and offer prizes 
for best results, and there is no reason why this 
scheme should not succeed. 

Certain it is that it will add much to the stability, 
position, earning power and political worth of any 
family, to be thus transferred from a floating unit into 
an integral and permanent part of the community. 
For city children, the proposition is fraught with 
every advantage. A little homestead for each family 
is such a laudable idea that it cannot fail to win the 
enthusiastic appreciation of workingmen themselves, 
and of such experience and capital as may be re- 
quired to carry it out—American Agriculturist. 





Mississippi Oyster Commission’s Report. 


The Mississippi Oyster Commission has submitted 
its annual report covering the period from Septem- 
ber,- 1904, to May 1, 1905. The financial summary 
shows that the receipts from licenses during the sea- 
son amounted to $21,385, and the expenditures were 
only $1,200 on salary account and $2,981.16 for other 
purposes, leaving a net revenue to the state of $17,- 
103.84. The oyster commission makes a handsome 
increase in net earnings over the showing of the previ- 
ous year. A portion of the revenue, under the terms 
of the Bowers oyster law, will be used in replanting 
the reefs during the summer months, The Bowers 
law is proving satisfactory in every respect, and no 
changes have been suggested. 
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Maryland’s Pure Food Law, 

Maryland has a strict pure food law which makes it 
incumbent upon the dealer that he shall truthfully 
label all wares containing adulterants and fully explain 
to prospective customers their nature. The Maryland 
law also specifically provides that ignorance of the in- 
jurious or deleterious character of the goods shall not 
excuse the seller thereof. The law is enforced by the 
State Board of Health, which employs an inspector. 
lhe law is contained in Article 43 of the general pub- 
lic laws as amended: 

Sec. 48. That no person shall mix, color, stain, or other- 
wise sophisticate any article of food or drink with any other 
ingredient or material for the purpose of gain or profit, nor 
shall for sale or order or permit any employe 
or other person to sell or offer for sale, any article so mixed, 
colored, stained or otherwise sophisticated, unless the same 
be so manufactured, used sold, or offered for sale under 
its true and appropriate name, and unless a notice that the 
same is mixed or impure is marked, printed or stamped upon 


sell or offer 


each package, roll, parcel or vessel, containing the same, so 
as to be and remain at all times readily visible, or unless 
the person purchasing the same is fully informed by the 


seller of the true name and ingredients (if other than such 
as are known by the common name thereof), of such article 
of food or drink at the time of making sale thereof or offer- 


ing to sell the same. 

Sec. 49. That no person shall mix any glucose, grape 
sugar or other article of adulteration with any syrup, honey 
or sugar intended for human food, or any oleomargarine, 
suine, beef-fat, lard or any other foreign substance with any 
butter or cheese, intended for human food, nor mix or 
mingle any glucose, grape sugar, oleomargarine, or other 
adulterant with any article of food or dietetics without, dis- 


stamping or labeling the article or the pack- 
age containing the same, with the true and appropriate name 
of such adulterant, and the percentage in which it is used 
for the purpose of adulteration, or enters into the composition 
of the article so adulterated; nor shall any person sell, offer 
for sale, or permit to be sold or offered for sale any article 
of food or drink or dietetics into the composition of which 
any adulterant has entered, without at the same time inform- 
ing the buyer of the fact and the proportion in which such 
adulterant has been used; provided that nothing in this sec- 
tion shall be construed to prevent the use of glucose or 
grape sugar in the manufacture of candy. 

Sec. 50. That no person shall adulterate or sophisticate 
any wine, vinegar, spirituous or malt liquors used or intended 
for drink or dietetic purposes by mixing the same in the 
manufacture or preparaton thereof or otherwise, with any 
deleterious drug, substance or liquid which is poisonous or 
injurious to health; and no person shall use or offer for sale, 
or import into this state for sale, any wine, vinegar, spiritu- 
ous or malt liquors intended to be used for drink or dietetic 
purposes knowng the same to be adulterated or in any way 
sophisticated. 


tinctly marking, 
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in any way sophisticated, he shall be punished by imprison- 
ment in the county jail not longer than one year, or by fine 
not exceeding $500 and the article so adulterated shall be 
forfeited and destroyed or so disposed of as to prevent it 
from being exposed for sale or used for the food of man. 

Sec. 52. That if any person shall sell or offer for sale any 
kind of diseased, corrupted or unwholesome provis ions, such 
as poultry, game, flesh or preparations of flesh, fruits vege- 
tables, bread, flour, meal, milk or other things intended to be 
used for human food, he shall be punished by imprisonment 
in the county jail not more than one year, or be fined not 
exceeding came or be both fined and imprisoned in the dis- 
cretion of the court having jurisdiction, and the unwhole- 
some provisions offered or exposed for sale shall be for- 
feited and destroyed, or so disposed of as to prevent their 
being used for food; provided that nothing in this section 
shall apply to shippers or consignors of green fruits or vege- 

tables that may be spoiled in transit. 

Sec. 53. The state board of health shall be charged with 
the duty of rendering effective the provisions of this act; 
and shall take such steps and do such thing as the board 
may deem necessary, to detect and publicly expose any adulte- 
ration or corruption of all articles sold or liquid intended 
or offered for sale as food or drink; and shall when deemed 
necessary, have the suspected article subjected to chemical 


or other scientific examination in order to establish more 
clearly the fact and degree of adulteration. 
Sec. 54. Whenever the said state board of health, or its 


proper officer, shall be satisfied that any article of food, con- 
diment or drink, has been adulterated, or is otherwise un- 
sound, or unwholesome, the said board, or its proper officer, 
shall forbid the sale or disposal of such article for human 
food, and order it to be destroyed or so disposed of as to 
prevent it from being exposed for sale or used for the food 
of man; and the person or persons to whom the same be- 
longs, or did belong at the time of exposure for sale, or in 
whose possession, or on whose premises the same was found, 
refusing or neglecting to destroy, or otherwise dispose of such 
unsound or unwholesome article as directed shall be liable 
to the penalty imposed under the provisions of the 52d sec- 
tion of this act. 

Sec. 55. The said state board of health, or its proper of- 
ficer, or any inspector or inspectors appointed by said board, 
are empowered at all reasonable times to inspect and ex- 
amine any live animal, carcass, meat, poultry, game, flesh, fish, 
fruits, vegetables, bread, milk, wine, spirits, malt or other 
liquors, or things exposed for sale, or deposited in any place 
for the purpose of sale, or of preparation for sale, and in- 
tended for the food of man, the proof that the same was not 
exposed or deposited for any such purpose, or was intended 
for the food of man, resting with the party charged; and if 
such animal, carcass, meat, poultry, game, flesh, fish, fruits, 
vegetables, bread, milk, or other things appear to the said 
board, or its proper officer, or inspector to be diseased, or 
unsound, or unwholesome, and unfit for the food of men, 
the said board, or its proper officer shall issue an order pre- 
venting the sale of such articles for human food, and any 
person neglectirig or refusing to obey such an order, shall 
misdemeanor, and shall be punished 








Sec. 51. That if any person shall fraudulently adulterate be deemed guilty of a 
for the purpose of sale, or shall sell or offer for sale any by a fine in any sum not less than $50, and in default of the 
substance intended for the food of man, or any wine, vine- payment thereof, by imprisonment in the public jail, not more 
gar, spirits, malt liquors or other liquor intended for drink than six months. : 
or dietetic purposes, knowing the same to be adulterated or Sec. 56. It is hereby made the duty of the prosecuting at- 
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torneys of this state to appear for the people, and to attend 
to the prosecution of all complaints under this act, in all the 
courts of their respective counties, or the city of Baltimore, 
as the case may be. 

Sec. 57. That the sum of $2,500, or so much thereof as 
may be necessary, be annually appropriated for defraying the 
expense of chemical and scientific examination of suspected 
articles of food or drink; for the salary of inspectors and 
other necessary expenses to be paid by the treasurer of the 
state, on the warrant of the comptroller, at such times and 
in such sums as the board may direct. 

Article 27. Sec. 88. No person shall manufacture out of 
any oleaginous substance or substances, or any compound 
of the same other than that produced from unadulterated 
milk, or of cream from the same, any article designed to 
take the place of butter or cheese produced from pure, un- 
adulterated milk or cream of the same, or shall sell or offer 
for sale the same as an article of food. This provision 
shall not apply to pure skim milk or cheese made from 
pure skim milk. Whoever violates the provisions’ of this 
section shall be guilty of a misdemeanor, and be punished 
by a fine of not less than $100 nor more than $500, or by 
not less than six months’ or more than one year’s imprison- 
ment, or both such fine and imprisonment, for the first offense, 
and by imprisonment for one year for each subsequent offense. 

Sec. 89. No person, by himself or his agents or servants, 
shall render or manufacture out of any animal fat or animal 
or vegetable oils not produced from unadulterated milk, or 
cream from the same, any article in imitation or semblance 
of natural butter or cheese produced from pure, unadulterated 
milk or cream of the same; nor mix, compound with or add 
to milk, cream or butter any acids or other deleterious sub- 
stance, or any animal fats or animal or vegetable oils not 
produced from milk or cream, so as to produce any article 
or substance, or any human food in imitation or semblance 
of natural butter or cheese, nor sell, keep for sale, or offer 
for sale, any article, substance or compound made, manu- 
factured, or produced in violation of the provisions of this 
section, whether such article, substance or compound shall be 
made or produced in this state or elsewhere. This section 
shall not be so construed as to require evidence of a willful 
or intentional violation thereof. Whoever violates the pro- 
visions of this section shall be guilty of a misdemeanor, and 
be punished by a fine of not less than $100 nor more than 
$500, or not less than six months’ nor more than one year’s 
imprisonment for the first offense, and by imprisonment for 
one year for each subsequent offense. Nothing in this section 
shall impair the provisions of the preceding section. 

Sec. 90. No person shall manufacture, mix or compound 
with or add to natural milk, cream or butter any animal 
fats or animal or vegetable oils; nor shall he make or 
manufacture any oleaginous substance not produced from 
milk or cream, with intent to sell the same for butter or 
cheese made from unadulterated milk or cream; or have 
the same in his possesion, or offer the same for sale with 
such intent; nor shall any article or substance or compound 
so made or produced be sold intentionally or otherwise as 
and for butter or cheese, the product of the dairy. NO 
PERSON SHALL COAT, POWDER OR COLOR WITH 
ANNATO, OR ANY COLORING MATTER WHAT- 
EVER, BUTTERINE OR OLEOMARGARINE OR ANY 
COMPOUND OF THE SAME, or any product or manu- 
facture made in whole or in part from animal fats or animal 
or vegetable oils not produced from unadulterated milk or 
cream, whereby the said product, manufacture or compound 
shall resemble butter or cheese, the product of the dairy, 
or shall have the same in his possession with intent to sell 
the same, or shall sell or offer the same for sale. NO 
PERSON SHALL BE EXCUSED FROM LIABILITY 
UNDER THIS SECTION OR THE PRECEDING SEC- 
TION ON ACCOUNT OF WANT OF KNOWLEDGE 
OF THE NATURE OF INGREDIENTS OF THE 
PRODUCT SO IN HIS POSSESSION, SOLD OR OF- 
FERED FOR SALE BY HIM. Whoever violates any of 
the provisions of this section shall be guilty of a misde- 
meanor, and be punished by a fine of not less than $100 nor 
more than $1,000. This section shall not be construed to 
impair or affect the prohibitions of the two preceding sections. 

Sec. 91. No keeper or proprietor of any bakery, hotel, 
tavern, boarding-house, restaurant, saloon, lunch-counter, or 
place of public entertainment, or any person having charge 
thereof or employed thereat, shall keep, use, or,serve therein, 
either as food for their guests, boarders, patrons or custom- 
ers, or for cooking purposes, any article made in violation of 
the provisions of the three preceding sections. This section 


shall not be so construed as to require evidence of a willful 








or intentional violation thereof. Whoever violates the pro- 
visions of this section shall be guilty of a misdemeanor and 
punished by a fine of not less than $50 nor more than $299 
or not less than 10 days’ nor more than 30 days’ imprison- 
ment for the first offense, and by imprisonment for one year 
for each subsequent offense. : 





Illustrations of New Inventions of Interest to 
Canners. 
792,029—Can or Receptacle. Lewis A. Harker, Cin- 
cinnati, Ohio, assignor to The Safety Can Com- 
pany, Cincinnati, Ohio. Filed Sept. 3, 1904. Serial 
No. 223,281. 
Claim.—1. A can constructed at its end with an an- 
nular series of corrugations and a bottom constructed 





with a plain U-shaped peripheral portion embracing 

the end of the can having the annular series of cor- 

rugations. 

2. A can having its body portion corrugated longi- 
tudinally, said corrugations terminating at a point re- 
moved from the end of the can, said end portion of 
the can having smaller longitudinal corrugations and a 
bottom constructed with a plain U-shaped peripheral 
portion embracing the corrugated end portion of the 
can. 

3. A can comprising a longitudinally-corrugated 
body having an annular shoulder between its end and 
the corrugated main portion, the end portion of the 
can having longitudinal corrugations, and a bottom 
having a U-shaped peripheral portion encircling the 
corrugated end portion of the can and having its free 
edge bent over the said annular shoulder at the end 
of the main corrugations of the can. 

792,089—F ruit-Scissors. George Towers, Canon City, 
Colo. Filed Sept. 16, 1903. Serial No. 173,492. 
Claim.—A device of the class described, compris- 

ing two blades pivoted together at one end, a sleeve 





connected at one side with one of the blades at a point 
between the ends of said blade and extending longi- 
tudinally along said blade to permit the forefinger to 
lie against the back of said blade, and a loop or. ring 
for the thumb mounted on the other blade at a point 
between the ends of said blade and diametrically op- 
posite the sleeve, said loop or ring having its opening. 
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Here is the Monitor line of Money making machines f300's FY "° 


EACH ONE REPRESENTS PERFECTION IN ITS CLASS AND WILL MAKE MONEY FOR YOU BY SAVING IT. : 











Monitor Green Pea Grader 
Runs steady, has reciprocating motion preserving perfect balance. Grades 
absolutely even finest grades noteworthy for wonderful uniformity. Peas 
are gently handled and graded into five or six grades. This machine will 
produce a bigger percent ot SMALL PEAS than any other method of 
separation. 


Monitor Green Pea Cleaner 
Hand picking is reduced 75% by this cleaner. The stock is classified either 
before or after blanching. Does away with the squirrel cage, saving floor 
space. Most satisfactory cleaner on the market. 


Monitor Bean Grader 
Makes four commercially correct, absolutely uniform grades, which cannot be 
equalled by any other grader on the market. 


Monitor Can Filler 
Has a capacity of 25,000 cans of string beans a day or 8,000 gallon cans 
of apples. Does not subject the stock to sudden jars or harsh action. Used 
advantageously on rhubarb, pineapple, beets, plums, blueberries, cherries, 
apricots, black raspberries, thimble berries. 


Monitor String Bean Cutter 
For cutting coarse grades of string beans and larger grades of butter beans 
has no superior. Beans cut to uniform length and capacity practically 
unlimited. 








Write to day and we will send you catalogue descriptive of these superb machines. 


HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 








BALTIMORE OFFICE ~<h> CHICAGO OFFICE 
H. COTTINGHAM 302 TRADERS BLDG. 


























MAKE YOUR OWN CANS! 


The New Seam Sanitary Can 














Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
can sent upon request. Please state 
kind of goods packed. 


Requires no Holes or Caps 
THE ENTIRE TOP OPEN 


Sealed Without 
Heat, Solder, or 





objectionable 
We Furnish Complete Outfits 
F 3 U x EK Ss 5 for Making These Cans 
preventing All Packers, Brokers, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 


SCORCHING and BLACK SPOTS 








MAX AMS MACHINE CO., 372-374 GREENWICH STREET, NFW YORK CITY 


WORKS: MT. VERNON, NEW YORK 
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arranged at right angles to the opening of the sleeve, 
whereby the thumb crosses the blade and bears direct- 
ly transversely against the back thereof giving in- 
creased power and ‘positioning the hand to hold the 
fruit to be clipped. 

792,238—Mi ichine for Capping Bottles. Henry Rob- 
inson, Newark, N. et assignor he Oscar Heyman, 
New York, N. Y. Filed May , 1904. Serial No. 
207,782. 


Claim.—1. Ina device of the class described, a hol- 


low compression-cushion tapering toward its end, an 
abutment, a compression-cap fitting the tapering end 
and means for pressing the compression-cap and abut- 
ment together with the cushion between them, 
stantially as described. 

2. Ina device of the class described, 


sub- 


a hollow com- 








pression-cushion tapering at its two ends, an abut- 
ment-chamber fitting one end of the cushion, a com- 
pression-cap fitting the opposite end thereof and means 
for pressing said cap abutment together, substantially 
as described. 

3. In a device of the class described, a hollow 
compression,cushion having tapering ends and a de- 
pression between its tapering portions, an abutment- 
chamber fitting one end of the cushion, a compression- 
cap fitting the opposite end thereof and means for 
pressing said cap and abutment together, substantially 
as described. 

4. Ina device of the class described, a hollow com- 
pression-cushion having tapering ends, an abutment- 
chamber having a cylindrical cavity and a conical cav- 
itv fitting one end of said cushion, a compression-cap 


fitting the other end of said cushion and formed to fit 
into the cylindrical cavity aforesaid and means for 
pressing together said abutment-chamber and com- 
pression-cap, substantially as described. 

5. Ina device of the class described, a stationary 
abutment-chamber having a conical cavity and a cylin- 
drical cavity communicating therewith, a compression- 

cap adapted to slide in said cylindrical cavity and hav- 
ing a conical cavity, a resilient hollow cushion fitting 
both said conical cavities and means for pressing said 
compression-cap into said cylindrical cavity, substan- 
tially as described. 

6. As an article of manufacture for the purpose 
described, a hollow compression-cushion having two 
oppositely-tapering ends, substantially as described. 

7. Asan article of manufacture for the purpose de- 
scribed, a hollow compression-cushion having an ex- 
terior circumferential groove between its ends, sub- 
stantially as described. 

8. As an article of manufacture for the purpose 
described, a hollow compression-cushion having two 
oppositely-tapering ends separated by an exterior cir- 
cumferential groove, substantially as described. 

9g. In a device of the class described, a compres- 
sion-cap and an operating lever ; in combination with a 
driving-pulley, a pitman connecting said pulley and 
lever and a fly-wheel connected to said pulley, sub- 
stantially as described. 

10. Ina device of the class described, a compres- 
sion-cap and an operating-lever; in combination with 
a mechanical connection between the two comprising 
a hollow slotted push-block, a threaded thrust-rod fit- 
ting into said block and carrying a pin which extends 
into the slot in said block and a nut threaded onto said 
thrust-rod, substantially as described. 





Adulteration of Food in Germany. 


The Department of Commerce and Labor has for- 
warded to THE CANNER a copy of a report received 
from United States Consul General Richard Guenther 
at Frankfort, Germany, dated May 10, 1905. The 
consul general says: 

“Dr. H. Matthes, director of the bureau office for 
examining foods of the University of Jena, has pub- 
lished a statement relating to the articles most fre- 
quently adulterated. According to this statement 520 
samples were examined in 1903 and 1,369 in 1904. 
This number did not include 116 samples of milk 
which were found to contain a very high percentage 
of dirt. 





Eastern Importing and Manufacturing Co. 





Boston, Massachusetts 











INCORPORATED DIRECTORS: 
$50,000.00 Board of Trade Bidg., Room 627 F. B. Milliken of Milliken, Tomlinson 
> Co., Portland, Maine. : 
E. L. Fletcher of F. M. Bill & Co., 
CODE: ARMSBY’S Lowell, Mass. 
2 Merchandise Accounts F. A. Smith of E. T. Smith & Co. 
Ref Worcester, Mass. 
erences: a8 é : : 
Solicited on G. A. Midwood of H. Midwood’s Sons, 


Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Brokerage or Consignment 


Providence, R. I. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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“It was found that apricots contained sulphurous 
acid; effervescent lemonades did not contain a trace 
of pure fruit juices; butter contained too little fat 
and too much water ; so-called baking butter consisted 
of oleomargarine; egg noodles contained no yolk of 
eggs, or at least only very small quantities; huckle- 
berry juice was spoiled completely; raspberry juice 
was greatly diluted, and some samples contained glu- 
cose and coal-tar dyestuffs ; mince-meat contained sul- 
phurous acid; ground mace contained flour, ground 
toasted bread, Bombay mace, and nutmeg; marma- 
lades were mixed with glucose and colored with coal- 


tar dyes; milk was watered, skimmed, and often very 
dirty; pepper contained lime, sand, and a good deal 
of the shell; sausages contained flour, boracic acid, 


and coloring matter; preserving salts contained sul- 
phurous, boracic, flouric and benzoic acids, etc. 

“The report complains of the indifference shown by 
the masses regarding purity and reliability of articles 
of food and the custom which prevails in large cities 
of having the examinations of such articles made by 
persons not experts.” 





Whims of the Consumer. 

In an article on “Consumers’ Fancies,” written by 
George K. Holmes, chief of the Division of Foreign 
Markets, for the year book of the United States De- 
partment of Agriculture, there are described some of 
the preferences of consumers for various articles of 
food, most of them being based on appearance rather 
than taste or odor. Mr. Holmes says, in part: 

The common notion that, apart from the necessity of con- 


suming food to maintain life, taste gratifications constitute 
the principal attractions that food offers, proves upon analysis 


to be poorly founded. A wide range of fancies enter into 
the problem, and the producer, or the dealer who handles his 
products, if he would get the best prices, must acquire some 
acquaintance with these fancies and not insist upon making 
the consumers take what he likes himself, because taste is his 
principal test of excellence. 

Canned corn is frequently bleached with sulphur for the 
purpose of producing a light color. Cherries must be highly 
colored if they would sell best, except that size may counter- 
balance a want of color, as in the case of white oxhearts. 

After prunes are classified according to size, their sale de- 
pends largely on the gloss given to them by dipping them 
into substance—for instance, glycerin. They are also fre- 
quently colored by extract of logwood to please the fancy 
for dark-colored goods. In the sale of peaches very much 
depends upon color as well as upon size; and so with straw- 
berries. Walnuts and some other varieties of nuts are 
bleached with sulphite to remove the yellow color and pro- 
duce as light-colored an article as possible. 


QUALITY NOT RELATED TO OTHER FRUIT CHARACTERISTICS. 


Horticulturists have been saying for years that in the so- 
called improvement of fruits we have generally failed to 
improve the quality. The most productive of cultivated 
blackberries are large and beautiful, but, as found in the 
market, are inferior in flavor when compared with the wild 
ones found along the roadside. As Professor Bailey has said, 
“the best market fruits are cultivated for a variety of feat- 
ures, as size and color of fruit, vigor, hardiness, and produc- 
tiveness of the tree; quality is usually not considered. * 

* Quality and other characters of cultivated fruits ap- 
pear independently of each other, and there is no true cor- 
relation between these characters.” 

VAGARIES OF APPLE BUYERS. 

Place a farmer and a city-bred man in the presence of a 
large variety of apples, and the farmer, very likely, will 
select for his eating such apples as a Rhode Island Greening, 
a Northern Spy, a Grimes’ Golden, or a Jonathan, and the 
city man, governed in his choice by different sets of nerves, 
may select a Ben Davis, Baldwin, Stark, or Missouri Pippin. 

Taste is the fruit grower’s principal test of an apple, if he 
has to eat it himself, but very different attributes are of chief 





High Pressure Single Steel 
Capping Machine 


HIS Machine is designed tor 
large as well as small packers. 

Will do patching as well as 

straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can, 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof. 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has five-gallon 
tank tested to 150 lbs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement 6 Rubber Mfg. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A, 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 





String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. Write for prices. 








Cleaner Co. 
Silver Greek, N. Y. 


Invincible Grain 


“Invincible” Works, _—:-: 
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importance when he considers consumers in general, most of 
whom are townspeople. 
APPLES DESIRED FOR ORNAMENTAL PURPOSES. 

In the city, a large city especially, the appearance of an 
apple is everything and taste nothing, unless the purchaser 
was once a country boy and enjoyed the freedom of an or- 
chard. For some reason red is a leading favorite as an apple 
color in this country; indeed, there are some red apples that 
are miserably poor for eating purposes which sell for good, 
if not high, prices—the principal attraction to the consumer 
apparently being the red color, with subordinate attractions 
in smoothness and shapeliness. 

At the annual meetings of eastern horticultural societies 
it is not uncommon to witness the indignation of the various 
members directed against the commercial preference for apples 
with attributes that appeal to the eye rather than to the taste. 
For some subtle reason this delicious fruit, this “king of 
fruits,” is taking a place in the cities alongside the wax apple, 
and has an increasing use for decorative purposes. There 
seems to be no reason why red should be preferred unless be- 
cause the red ray of light sends many millions less of light 
waves per second to the retina of the eye than does the 
green or yellow ray. 

AppLe scores.—In illustration of this subject, it is instruc- 
tive to turn to the fruit score of the Louisiana Purchase Ex- 


position. In a total of 100 points of excellence, 20 were given 
to the extent of the exhibit, which of course is excluded 
from this discussion. In the case of apples, to size were 


given I5 points, color 15, form 15, quality 15, and freedom 
from blemishes 20. Every item but quality is designed for 
the eye, and consequently 81 per cent of the maximum ex- 
cellence appeals to the sight and only 19 per cent to the taste. 
A somewhat different score of points for apples is in use by 
the Ontario Fruit Growers’ Association. It gives 5 points to 
form, 15 to size, 20 to color, 15 to quality, 20 to uniformity, 
and 25 to freedom from blemishes. Thus, the extremely high 
percentage of 85 is given to features that please the eye. 


NOTIONS CONCERNING PEACHES, PEARS, PLUMS, CHERRIES, AND 
GRAPES. 
Scores ApopreD AT THE LOUISIANA PuRCHASE EXPOSITION. 


In the case of peaches, at St. Louis, larger weights were 
given to size, color and quality than in the case of apples, or 
20 points each, and only 10, respectively, to form and free- 
dom from blemishes. These weights give to peaches eye- 
pleasing qualities which are 75 per cent of the total, and to 
taste 25 per cent. 

A similar result is found in the case of pears, but by a 
different process, because pears have the weights of apples 
in size, color and freedom from blemishes, a smaller weight 
in form, and a larger one in quality. 

Again, in the case of plums we find 25 per cent given to 
taste and 75 per cent to the eye, with a slight rearrangement 
of weights as compared with apples. 

In cherries, too, the result is the same, although 20 is 
the weight for size as against 15 for apples, 1o for color as 
against 15 for apples, 20 for quality as against 15 for apples, 
15 for freedom from blemishes as against 20 for apples; 
while form, which is included for apples, is excluded for 
cherries, and a new item, for “stems,” is added with a weight 
of I5. 

For items of excellence in grapes, form of bunch has Io 
points, size of bunch 15, size of berry 10, color 15, quality 





20, and freedom from blemishes 10. A computation shows 
that only one-fourth of the excellence of grapes is assigned 
to taste in the competitive exhibits at the exposition. 





The Situation of Cheap Salmon. 

The following figures regarding the situation of 
pink and chum salmon as to pack and consumption 
since 1901, together with figures on the prospective 
pack for these grades for 1905, are submitted by S. 
M. Irwin, Seattle, Wash., recently general manager 
of the Pacific Packing and Navigation Co.: 

PACK OF PINKS AND CHUMS. 





IQOT. 1902 Total. 

PS ine este aa tn caandsieahas 584.210 721,686 1,305,896 
Pereenees GIA ok 5 5 occ sees ss i “ary 54,780 
sy Bo ear rr 122,045 96,229 218,274 
NR re ae ree 16,530 16,530 
erry errr 43,505 2,314 85,819 
804,549 876,768 1,681,317 

1903. 1904. Total. 

Ce en rr re 300,486 319,801 716,287 
British Columbia ............... 25,735 36,006 61,831 
NEE TRI a os carn tins bene neds 197,052 56,355 254,007 
ee ae ree 10,255 15,320 25.575 
RP SOON, ei seccrnceeesweees 17,306 33,056 50,422 
647,494 460,628 1,108,122 

RE are rere Py mens ee Pre per aerate 2,780,439 
Cases. 

Totai pack of cheap fish for four years........... 2,789,439 
EPR eee reer re rere 380,439 
Total domestic sales four years .............. 2,400,000 
POE NE og neh eis 6060s cemciieBawsaiss ise 600,000 

PROSPECTIVE PACK YEAR 1905. 

Cases 

PM cca dgtacedsl-la tap 20 ck 0000 enessd ae baeknets 190,000 
RN og abso lanndvecdesbubasdparees 35,000 
on a ec cal and are Wi felis ha eek waa 175,000 
ie Cx. sare cn} SB ew ee ke pe kok ms 20,000 
ST MII ca’ ansioas os. a3 dss aes deenncdereses 30,000 
CE Sate ha BN a. oy: 6k arab a4 4-0 ee ee ewe 450,000 
em: APTS A eee 600,000 
PN IN ho 5 6S is daccarcxewrnnsadesasat 450,000 
DD EB nstt sts enon fuevasdacnaishamnjouns 150,000 


“By referring to the above statement it will be seen 
that the total pack of pinks and chums for four years 
amounted to the grand total of 2.789,439 cases, out of 
which there were shipped in the neighborhood of 375,- 
000 cases to Japan; in order to arrive at even figures 
say there were shipped 349,439 cases, which will come 
pretty close to the actual number. This would go to 
show that there was consumed in the domestic mar- 











G. D. GARLAND, Chicago, Ill. 
Dear Sir: 


Your system saves us at least $2.00 per day in burnt cans alone compared with our old system, 


(Signed) 


South Omaha, Neb., May 10, 1905. 


Yours truly, 
WILLIAM RUBEN, 
Sup’t Can Making Dept., Cudahy Packing Co. 





acuse, N. Y. 


‘‘The Cleanest, most even and efficient gas machine 1 have ever seen.’’—J. C. TALIAFERRO, Continental Can Co., Syr- 











THE GEORGE D. GARLAND 
Gas Machine and Supply Company 


(NOT INCORPORATED) 


46-48 S. CLINTON STREET, CHICAGO 
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The Hammond Labeler 




















See FOR TE seseeeers 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROU BLE 


MOST PERFECT LABELING 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


PAL 
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The AUTO: TIPPER 


Works Perfectly on 














All Cappers 


FULLY GUARANTEED 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 














CHICAGO SOLDER CO... 


Formerly Kester Elec. Mfg. Co, 44-56 N. Union St., CHICAGO, ILL. 
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42 River Street, Chicago, Ill. 
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ket for the past four years 2,400,000 cases, or an 
average of 600,000 cases per year. The prospective 
pack for the year 1905 will go to show the pack to be 
about 450,000 cases. It will certainly not be over this 
figure. Taking for granted, therefore, that there will 
be no further demand from Japan, this would leave 
a shortage of 150,000 cases for the domestic market, 
which is taking more salmon each year. It is pretty 
certain, therefore, that the packers will not be in a 
hurry to sell their pack at a low price. We will-ven- 
ture to say that a year from now there will not be a 
case of cheap salmon to be bought on the Pacific 
Coast, and as all the buyers will want to purchase 
cheap salmon in the summer of 1906 to replenish their 
stocks the packers will no doubt keep their price up 
to the closing price of the pack of 1905. Thus it will 
be seen that there will be no surplus of cheap fish, at 
any rate for two years.” 





National Canners’ Laboratory. 
A LETTER TO THE PACKERS. 

The packing season is now on. This is the time 
when the laboratory may be very valuable to you. Send 
in your subscriptions now, as outlined in personal let- 
ters recently sent out. The following will give you 
an idea of the general work done. Subscribers are 
entitled to unlimited use of the laboratory. 

Chemical Anal ;sis. Tin plate, Solder, Soldering so- 
lution, Salt, Sugar, Spices, Preservatives under trade 
names, Water for boilers, for Pickles, Kraut, Canned 
Goods, etc., Vinegar, Colors, and other things. 

Bacteriological Analysis. Spoilage of. Canned 
Goods, Preserves, Pickles, Kraut, Olives, Catsup, 
Chili Sauce, Sauces, Meats, Condensed Milk, Syrups, 
Molasses and other Condiments. 

Have your goods beén falsely declared illegal in any 
states? If so, submit samples. We will analyze them 
and give testimony in court in your defense. We have 
done some splendid work of this kind. Send us your 
subscription. DO NOT WAIT, we are anxious to 
serve you. Please write us for particulars. We will 
treat you courteously and you will be pleased with the 
results of our work. 

Yours very truly, 
NATIONAL CANNERS’ LABORATORY. 
E. W. Duckwall, Director. 

P. S.—Laboratory reports are published monthly. 

By helpful literature we are endeavoring to increase 








the consumption of Canned Goods and Manufactured 
Food Products. 





Costly Food Theories. 

A matter which is of considerable concern as re- 
lating to the greatly increasing expenses of the na- 
tional government is the growing annual appropriation 
made for the Department of Agriculture. No one 
will gainsay that this branch of the administration 
has been very useful and very helpful, and that it is 
not to be discouraged in such of its undertakings as 
are of practical value. But under cover of actual ac- 
complishments and genuine good many abuses have 
crept in. W henever an attempt is made to remedy 
these evils it is met with the statement that any such 
act in an attack upon the farming interests, and there- 
fore upon farmers themselves. That is usually effect- 
ive in stopping any further effort, because the great- 
est scare a politician can have is the possible loss of 
the “farmer vote.’ 

The latest report from the Department of Agricul- 
ture shows that expenditures of $20,000 in each of the 
years 1903, 1904 and 1905, or a total of $60,000, have 
been made for “nutrition investigations.” These re- 
fer to the Wiley experiments with preservatives, and 
show what an expense has been incurred for the ex- 
ploitation of impractical ideas, and for securing re- 
sults which have no.value whatever. The same report 
also shows the following appropriations for “labora- 
tory,” in addition to the expense of “nutrition investi- 
gation’’: 1903, $60,500; 1904, $70,500; 1905, $135,000. 
It will be seen that the figures have more than doubled 
in three years, and will perhaps increase at the same 
ratio in the near future, unless some Congressman has 
nerve enough to take the lead in stopping it. 

The only result obtained from these appropriations 
has been to create chaos in the minds of importers and 
American manufacturers alike regarding food regu- 
lations and, even worse, the creation of false ideas. of 
the effects of food preservatives in the minds of the 
general public. The laboratory appropriation -should 
be cut to a reasonable figure and the funds for “nutri- 
tion investigations,” as now conducted, eliminated en- 
tirely. Either that, or they should be increased so 
as to secure experiments by several leading, com- 
petent chemists with a view to ascertaining exactly 
and impartially the real effects of modern food pre- 
servatives upon the human  system.—National Pro- 
visioner. 





Opportunities 


“] There are some very excellent opportunities for canning factories, 
preserving plants, etc., along the many lines of the 





and Chicago and Eastern Illinois Railroad 


| Particularly good openings exist in the new sections of the South- 
west where the canning industry is undeveloped as yet. Induce- 
ments are offered to secure canning factories. 

4 Send for a copy of our descriptive booklet entitled ‘‘Opportunities.” 


M. SCHULTER, Industrial Commissioner, 
Frisco Building, St. Louis, Missouri 











LINK-BEL 
PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops,etc. ¢ 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 
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Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED—HAWKINS OR STAR CAPPING MACHINE. 
Address H. S., care THE CANNER. 


WANTED—AN EXPERIENCED PRESERVING MAN, 
Syrup Mixer, for a ers grocery house. Address 
Adam Roth Grocery Co., St. Louis, Mo. 


W: -ANTED—CONDENSE D MILK FACTORY SUPERIN- 
tendent; must be thoroughly experienced. Address Mr. 
Supt., care THE CANNER. 


WANTED—EXPERT HAWKINS CAPPER MAN; 
state salary and experience; steady employment a6 Nov. 
1st. Address The Sears « Nichols Co., Chillicothe, 


WANTED, TO BUY, SOME GOOD SECOND HAND 
salting tanks for Pickles; prefer about 12 ft. bottom and 
8 ft. stave. Address “G. *? care THE CANNER 


WANTED—A STRICTLY FIRST-CLASS REPRESENT- 
ative, one acquainted with wholesale grocery and canning 

trade; a good opening to right party; all answers strictly 

confidential. Address Salesman, care THE CANNER. 


WANTED—RESPONSIBLE POSITION WITH CAN- 

ning. factory of large capacity, preferably one which is 
operated all the year; competent to take entire charge; refer- 
ence. Address Alfred Bilderback, General Delivery, Phila- 
delphia, Pa. 


W ANTED—YOUNG | “MAN WANTS POSITION AS 
manager or assistant or as processor in canning factory; 
has had twelve years’ experience; is also competent book- 
keeper; references as to ability, etc.; reasonable salary. Ad- 
dress “Competent,” care THE CANNER. 
WANTED—COMPETENT AND SOBER SUPT. WHO 
can pack high-grade goods and white corn in color, with- 
out use of bleacher, for small pack of corn and tomatoes. 
State age and former experience, with references and lowest 
price per month for three months’ service. Address “Iowa 
Packer,” care THE CANNER. 


WANTED— POSITION AS MANAGER TO OPERATE 

a fruit or vegetable cannery for a firm that is desirous of 
introducing the sanitary can; will successfully demonstrate 
the advantages of this can before employment; years of ex- 
perience; can furnish any size bond or references required. 
Address Sanitary, care THE CANNER. 











FOR SALE— ONE STEVENS TOMATO CAN FILLER, 
one Grasshopper tomato scalder; also a Star capping ma- 
chine. Address 3s: Juy Care THE CANNER. 


WANTED—COPIES OF THE CANNER AND DRIED 
FRUIT PACKER, 2 of Number 10, Volume No. 14; 1 of 
Number 6, Vol. 17; 2 of Number 1, Vol. 16. Will pay 10 
cents each for above copies. Address Geo. Shaw, care 
THE CANNER. 
FOR SALE—2 STEAM RETORTS, 42x60, $75.00 EACH; 1 
open cooker, $20.00; 1 Conant corn cooker and filler, $125.00; 
1 Sprague corn cutter, $75.00; 1 continuous exhauster, com- 
plete, $25.00; 1 gas machine with tanks and fixtures, $40.00; 
I Stevens filler, $50.00; 3 pulp cookers and cyclone, $75.00; 
2 calcium cookers equipped complete continuous system, 
$300 each; 1 power tomato scalder,-$50.00. Address A. A. 
Laughlin, Nappanee, Ind. 














Edward Gudeman, Ph. D., 


’ Consulting Chemist, Chemical Engineer, Food and Tech- 


nical Expert, 903 Postal Telegraph Building. 
Chicago, II}, 
FOR SALE—ALGOMA PACKING CO., ALGOMA, WIS., 
the best pea canning factory in Wisconsin; no better or 
more desirable location; reasons for selling given on appli- 
cation to J. Stilwell Vilas, Kaukauna, Wis. 
FOR SALE--250 HARDWOOD BARRELS, USED ONCE 
for Tomatoe Pulp; all in first class condition; will be 
sold cheap if sold at once. Address, The Continental 
Canning Co., Continental, Ohio. 


FOR SALE—HAWKINS CAPPER, MERRELL-SOULE 
Upright corn cooker-filler, two corn cutters, silker, Stev- 
ens’ tomato filler, Jersey Queen tomato filler, three Barry 
horizontal process kettles, 18,000 No. 3 cans, boxes, labels. 
Address the Gem Canning Co., West Alexandria, O. 
FOR SALE—BARNARD & LEAS MFG. CO., SIZE NO. 2, 
suction fan, with screenings chamber ; good as new; never in 
Address The Jennings Packing Co., Sturgeon Bay, Wis. 
WANTED—EXPERIENCED SALESMAN AND MAN- 
ager for vegetable canning factory in the middle west. Ad- 
dress ‘“Manager,” care THE CANNER. 


FOR SALE—AN UP-TO-DATE FEED MILL EQUIP- 


ment; could be installed in connection with canning plant, 





furnishing profitable employment during winter months. In 
dairy district can be made profitable part of canning plant. 
For full description and price address ‘ ‘D,” care THE (CANNER. 


‘CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. Wecannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., » Chicago. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; 4. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION<#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 





Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 

















E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M, N. WENTWORTH, Treasurer, Rome, N. Y. e 


E ecutive Commiitee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Le zislative Committee. James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, .. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, t. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 





NEW YORK STATE CANNED GOODS 
«% PACKERS’ ASSOCIATION<s 


P | ‘HE OBJECTS of this Association are to foster the interests of the 








Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
whoiesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 


at Syracuse. 
A. R. HATFI ELD, Secretary 


UTICA, NEW YORK 
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MOORE McFERREN 


BOXES | 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


H and McFerren boxes are sawed and 


planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
| veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 








Moore G McFerren 
| HOOPESTON, ILL. 
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Heyden 


Sugar 
CRYSTALS 


We are competitors of the trust. 


Why pay the trust prices when 
you can do better? 


Sugar at less than one-half cent 
per pound, and as pure and 


wholesome as any ever made. 
cA RE 


A. Klipstein & Company, 
122 Pear! St., New York City 


BRANCHES 


BOSTON, 283-285 Congress St. 
PHILADELPHIA, 50-52 N. Front St. 
PROVIDENCE, 13 Mathewson St. 
CHICAGO, 134-136 Kinzie St. 
HAMILTON, CAN., 24 Catherine St. N. 
MONTREAL, CAN., 17 Lemoine St. 























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 


KK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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° —f it’s used in a Canning Factory 
un rie we can furnish it. 











Peeling Checks 





WRGSIREBEAA, 





Tillery Capping Coppers 
Blanching Basket 
for Peas, String Beans, Etc. 


Can Tongs 





Special Tomato 
Peeling Knife tt Hii 
(actual size) Wooden Peeling Buckets Fibre 


—<——_> 


Soldering Coppers Tipping Coppers Capping Steels 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 
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Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 


DANIEL G. TRENCH & CO., 
CuIcaco, ILL. 

Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way to the retort system. 


Yours truly, 


[Signed] R. G. McCOY, Pres. 


| 
| 








CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO, 
CHICAGO, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 


CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH @& CO., General Agents 


42 River Street, CHICAGO, ILL. 







The Growing South 


No other Section is forging ahead as fast as the Southern 
States, in Agriculture, Horticulture, Factory Buildings and Gen- 
eral Progress. The last year’s record a'ong the 


SOUTHERN RAILWAY AND 
MOBILE & OHIO RAILROAD 


of investments in Factories and improvements was over $1€0,0°0,- 
C00; for three years 8-50,000.000. 


SPLENDID OPPORTUNITIES 


exist in Alabama, Georgia, Kentucky, Mississippi, North Carolina, 
South Carolina, Tennessee and Virginia, and in Southern Illinois 
and Southern Indiana, for investments of ail kinds in Timber, 
Mineral and Other Lands. 


FACTORY LOCATIONS 


Where all conditions are favorable for making and marketing Iron 
and Steel and their products; all kinds of wood using articles and 
nearly every other line of industry. 

























CANNING FACTORY OPENINGS 


in several desirable communities, where Fruits and Vegetables are 
to be had. Publications and special information furnished. Our 
Department is a Bureau of Information for all seeking locations 
or investments, 


M. V. RICHARDS 


Land and Industrial Agent, Southern Railway and 
Mobile & Ohio Railroad, Washington, D. C. 










CG. S. CHASE, Agent M. A. HAYS, Agent 
722 Chemical Building 225 Deardorn Street 
ST. LOUIS, MoO. CHICAGO, ILLS, 
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Dont Wai 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY 































INDUSTRIAL 
OPPORTUNITIES 





ON THE 


LEHIGH VALLEY 
RAILROAD 








The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 











i 


SS 


AN 


Rarer 





_ freee BeBe SSSSESSS5 


A BETTER 
LOCATION 
THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also c:1 request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 

















Seaboard Air Line Railway 
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Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 











THE SOLVAY PROCESS 60.'S 
Chloride of Calcium 


CHEMICALLY lage te STRICTI NEUTRAL 
Ss AND PURITY UARANTEED. 


PRACT TICALLY 


TH CON 


Spec cially adapte To the Continuous Gale ium Process of Canning 


ARGEST CANNERS 


THE CARBONDALE CHEMICAL CO. 
41 Broadway CHICAGO, 61 Portland, Bk. 


PITTSBURG, 727 Park Bldg. 














PANDORA, O., Jume 9, 1904 


PUBLISHERS GARNER <> DRIED FRUIT PACKER, 


Dear Sir: — ne Son discontinue our Want Ad. in oes 
Gooner, which BK had inserted a couple-of weeks ago. We arem 
pleased with the results obtained, as they find JUST WHAT 
POU WANT. and get it quick. 
Yours very truly, 


Pandora Canning & Pickling Co. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET 























WE BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 





























CUT THIS OUT 





‘Name 





For New Subscribers 
a a 
THE CANNER AND DRIED FRUIT PACKER 


PUBLISHING CO. 
22 Randolph Street, CHICAGO 


@, Please send us THe Canner AND Driep Fruit 
Packer for ONE YEAR, for which.we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 





Address 





Town 





State 












































American Can 
& Company 2 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 











BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN FRODUCE 











$5 SFFSSS55 
Deeeheei, 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 





























